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ON THE LABEL SINCE 1870: 


America’s clubmen prefer 
the rewarding flavor of 


Bottled in Bond 100 proot 


Qld Forester 


What makes famous Old Forester the popular 
bonded bourbon in America’s leading 
clubs? Taste, of course...rich, mellow, 
unchanging taste...is one reason. Then 
there’s the quiet pride, the unspoken 
compliment, that’s inherent in en- 

joying this distinctive whisky. Stock 

bonded Old Forester regularly, for your 
membership’s pleasure. 
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YOUR FOOD SERVICE OPERATIONS 


with 


EQUIPMEN 


using famous STERNO Canned Heat Fuel 


Glamorous at-the-table dining-room service .. . 
sophisticated cocktail-lounge service .. . smart and 
efficient buffet service . . . simplified room service 


STERNO 
Buffet Chafing 
Dish Set 


STERNO 
Combination Stove 
(Rechaud Style) 
with Crepe Suzette Pan 


—you’ll find them all easy and profitable to pro- 
vide with Sterno’s complete line of high-quality 
brass, copper and stainless-steel serving equipment. 
All these ‘‘Aids to Fine Service’’ burn safe, clean, 
economical Sterno Canned Heat Fuel. 


STERNO c=) 
Room Service Table 
ij STERNO with Food Carriers & 


_j Beverage Urn 


STERNO 
3 Compartment 
Buffet Chafer 


Roll Warmer 


Write For Catalog and Price List 


STERNO.Inc. 


ESTABLISHED 1887 


A Subsidiary of Colgate-Palmolive Company 
9 East 37th Street, New York 16, N. Y. 


Makers of Safe, Dependable STERNO CANNED HEAT FUEL 
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Union League Club 
Chicago 

















Madison Club 
Madison, Wisconsin 





"Houston Club 
Houston, Texas 


City Midday Club 
New York 


in America’s finest clubs, you find Shenango China 


For the distinctive touch which a custom pattern can bring to your china service, 
Shenango offers unexcelled facilities for duplicating your crest or insigne, or for creat- 
ing designs which express the individuality of your club. The Shenango dealer in ) our 
vicinity will be glad to give you complete information. If you wish, he can also present 
a wide variety of handsome stock patterns for your selection. 


TTL: Mc (¢ 
“yj SMC B 
NEW CASTLE, PENNSYLVANIA 
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CM’s Managing Editor 





Johnson Poor 


Johnson Poor, who joined CLus MAn- 
AGEMENT in July, 1954, has been pro- 
moted to the position of managing 
editor effective with this issue. 

Mr. Poor, who was made associate 
editor of the magazine in 1958, spent 
two years on a daily newspaper and 
two vears in the U. S. Air Force before 
coming to CLuB MANAGEMENT. He is 
a graduate of Bowdoin College. 

Wesley H. Clark, former CM manag- 
ing editor, moves up to editor, and 
Donald H. Clark continues as publisher. 

CLuB MANAGEMENT is published by 
Commerce Publishing Company which 
also publishes Mid-Continent Banker, 
Life Insurance Selling, The Local Agent 
and Picture and Gift Journal. 


This Month’s Cover 


Shown on the cover this month, 
through the courtesy of the British 
Travel Association, is a picture of the 
Mountains of Mourne, just one of the 
many attractions awaiting visitors to 
Northern Ireland. 

Out of Belfast, Northern Ireland’s 
thriving industrial capital, the road 
leads north along the coast through 
country dotted with castles and rich 
in tradition. 

Included in the many sights are Bal- 
lycastle, a golfer’s paradise, Black Cave 
Tunnel in which the motor road cleaves 
through solid basalt and Devil’s Churn 
in which the sea boils noisily and con- 
stantly. At Glenarm is the castle of the 
Earl of Antrim, descendant of the great 
Mac Donnell family of Scots immigrants 
who fought the English in the time of 
Queen Elizabeth. 

For more information on Northern 
Ireland write the British Travel Asso- 
ciation, 680 Fifth Ave., New York 19. 


In This Issue 


The spotlight turns this month to 
laundry problems, and judging from 


the inquiries we have received from 
managers on this question, the subject 
seems to be of more than ordinary in- 
terest. . 

We've presented all sides to the ques- 
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THE TOP 
SUPPLIER 
OF CARPETING 


to clubs... large hotels... theatres? 





Every year NATIONAL Theatre Supply installs miles and miles of carpeting in 


carpeting contractors, NATIONAL offers an endless variety of carpeting loomed 
especially to withstand the use and abuse of heavy traffic. NATIONAL’s 
Nylwood carpet for example, is made to exacting N.T.S. specifications by 
famed Alexander Smith. Probably no carpeting has more proof of its ability 
to take tough wear than this plush nylon-wool blend. Nylwood is available in a 
magnificent variety of patterns and colors. You can also find hard wearing, 
inexpensive carpeting for corridors, locker rooms and other problem areas. 


With 32 branches conveniently located from coast to coast, a nearby rep- 
resentative will be happy to show you a better way to buy carpeting for your 
club. Call, write or wire... now! 


NATIONAL THEATRE SUPPLY COMPANY 


Gp 92 Gold Street, New York 38, N.Y. 


BEekman 3-4170 « Branches coast to coast 
SUBSIDIARY OF GENERAL PRECISION EQUIPMENT CORPORATION 

CONTRACT FURNISHERS TO LEADING CLUBS, MOTELS AND INSTITUTIONS THROUGHOUT AMERICA 
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tion—owning your own laundry, send- 
ing it out or renting—and what is right 
for one club won't necessarily be the 
answer for another. We also think you'll 


_ | be interested in the story of how cine 


club has successfully operated its own 
laundry for 50 years, which appears on 
page 23. 

But there are other features you'll 
want to read in this issue, too. On pave 
24 you'll find a stirring defense of mili- 
tary clubs and their operation by Mary 
Hughes Kaltman who has had pleity 
of experience managing service clubs. 
And opposite that article, on page 25, 
is a feature by Bob Yoxall, manager of 
the Country Club of Coral Gables, 
Florida, on how his club planned a 
group tour of Europe for its membcrs! 

More Denver Conference plans ire 
unfolded on page 28, and there’s a 
report on wage control from last yeir’s 
short course on page 30. And don’t {or- 
get the many departments which con- 
tinually try to give you practical ideas 
you can use in your club. 


Coming Attractions 


Again this year we'll present our an- 
nual equipment and remodeling issue 


c | in October with a roundup of the best 


ideas from across the country. This vear 
the emphasis will be on how remodel- 
ing and new equipment purchases help 
control costs and perk up member in- 
terest. 

Also on tap in the months ahead is 
a series of articles on successful parties 
at many clubs. The accent will be on 
detailed reports of how the parties were 
given, so that you can stage similar ones 


at your club. 


Food Seminar 


The International Society of Food 


| Service Consultants will hold a technical 


| meeting 


hundreds of public buildings from coast to coast. As one of the nation’s largest | 


at Cornell University from 
November 10-12. Concerned with the 
planning of various types of food serv- 


| ice facilities, the seminar will present 


some of the country’s foremost equip- 
ment and facility specialists speaking 
on a variety of topics. 


Wine Week 

National Wine Week, the annual 
salute to the wines of California «nd 
other American vineyards, will be lild 


| October 15-22. 


A queen, who will reign during the 
week, will be crowned Septembe: 6 
at the California State Fair. The pub- 


| licity of Wine Week, the Wine \d- 
| visory Board points out, makes it an 


| 
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ideal time to promote wine in clubs 
and other fine dining places. 
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1S 
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on 
ma 
a Spurrep by the sensational success of its famous Heat- 

Treated Tumblers, Libbey now announces Heat-Treated 
Goblets! 
Heat-treated for longer life, these new goblets give 

; cost-conscious hotel, restaurant, and club operators 
sa table glassware elegance plus economy, verified by the 
aa wealth of evidence on Libbey’s Heat-Treated Tumbler 
the durability. This evidence has been accumulated through 
I'v- 10 years of constant use by thousands of restaurants. 
pre For further economy, all Libbey Heat-Treated Gob- 

a lets are backed by the Libbey guarantee: “A new glass 
if the rim of a Libbey ‘Safedge’ glass ever chips.” 
For complete information on Heat-Treated Goblets, 
the newest addition to the complete Libbey line, call , 

, your Libbey Supply Dealer, or write Libbey Glass, Divi- Beery Libie Heatdtveal (abla be ahh aneelal 
ia ° . : ° 2 » at- d as Ss § é 
d sion of Owens-Illinois, Toledo 1, Ohio. marking to distinguish it from ordinary goblets. 
eld 
the 
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ibs AN (I) PRopuct GENERAL OFFICES - TOLEDO 1, OHIO 






Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1960 





¥~ Now available from Institutional 
Cinema Service is a two-part catalog of 
16 mm. films which are available for 
use by clubs and CMAA chapters. 
The 62-page catalog has entertain- 
ment features, unit programs, religious 
films and special films (part I), and ed- 
ucational films, in every subject area, 


correlated to courses of study (part II). 

For a copy write Dept. CM, Institu- 
tional Cinema Service, Inc., 41 Union 
Square West, New York 3. 


¥ Bright colors joined by a delicate 
black scroll enhance the Sterling China 
Co. pattern “Bris- 
tol.” Red, yellow, 
blue and green 
complement the 
narrow rim on this 
lightweight pat- 
tern. 

Se : The decoration 
is applied to the pearl-white body under 
a hard glaze and Bristol, one of 20 in- 
stock patterns in the Sterling Vogue 








































THE FINEST HOTELS, RESTAURANTS, CLUBS, STEAMSHIPS, RAILROADS AND 
HOSPITALS SPECIFY LEGION’S NESTING STAINLESS STEEL PLATE COVERS. 


FOR HOTELS 







OOM SERVICE 
: TRAY SERVICE FOR HOSPITALS 
BANQUET SERVICE PULLMAN SERVICE 


LOCKER ROOM SERVICE FOR CLUBS 
CABIN SERVICE PN Xey\- De Lalis 





Serve food hot and sanitary with 
Legion’s nesting stainless steel plate 
covers. Legion makes the largest assort- 
ment of nesting stainless steel plate 
covers in the United States from 7%4” 
to 11%” in diameter: Don’t spoil the 
appearance of your dining room or your 
room service with unsightly dirt-pitted, 
grease-filmed or discolored covers. 
Legion’s lustrous platinum finished 
covers are light, durable and easy to 
keep clean. 


Now available at prices reduced 20%. 





A FEW USERS OF LEGION PLATE COVERS 
Statler-Hilton Barcelona 

Bellevue Stratford Tisch Hotels 
Benjamin Franklin Knott Hotels 
Sheraton Astor Park Sheraton 
Bear Mountain Inn Dinkler Hotels 


Carillon Hotel Providence Hospital 











Eliminate pitting from detergents...denting by dishwashers. 
They are a lifetime investment. 
Easy to store...they save valuable storage space. 


sf LEGION UTENSILS CO., Inc. 





Yas? 21-07 40th AVENUE, LONG ISLAND CITY 1, N. Y. 
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Collection, is available for immediate 
shipment. 

For more information write Det. 
CM, Sterling China Co., East Liv r- 
pool, Ohio. 


LE 


Y Three new ice storage bins for stor- 
ing flaked and cubed ice are now aviil- 
able from Scotsman. 

The bins, Series B-400-B (shown 
here), BH-1250 and SB-1500, have 
400-, 1250- and 1500-pound capacities 
respectively. All are available in a 
choice of baked-on enamel or stainless 
steel exteriors, watertight stainless in- 
teriors. 

For more information write Dept. 
CM, Scotsman, Queen Products Div., 
King-Seeley Corp., Albert Lea, Minn. 


“ Mop buckets that are designed to 
take guesswork out of correctly mixing 
cleaning — solutions 
are the latest addi- 
tions to a complete 
line of floor mop- 
ping equipment 
from Geerpres 
Wringer. 

The new buckets 
are ribbed for ad- 
ditional strength 
and each rib is a 
graduation that 
tells how many 
gallons are in the bucket. They are 
available in four-, eight- and eleven- 
gallon sizes with a choice of single, 
twin or “convertible” twin models. 

For more information write Dept. 
CM, Geerpres Wringer, Inc., Muskegon, 
Mich. 





Y Designed especially for buffet-line 
operations is the new roll warmer in- 
troduced by Thermotainer. 

The interior compartment accommo- 
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to pay LESS for floor care 
pay more for |QUALITY| materials 














General building maintenance expenditures show cleaning costs ata 
new high of 50.2¢ annually per square foot. Of this total cost 45¢ is 
expended for labor while only 2.3¢ is used for materials and supplies.* 


When you practice the false economy of purchasing cheap cleaners, 
waxes and floor dressings, not only do labor costs skyrocket because 
of the necessary increased frequency of treatment, but your floors 
are in danger of rapid depreciation. Cheap alkaline cleaners shorten ge 
floor life. Cheap waxes offer little protection. 


















With the right long lasting, quality-first treatment, the cost of clean- @ 
ing a floor is lower because labor is held to a minimum. This beauti- @ 
ful floor was treated to clean easily, stay clean, look clean. 


e The floor in this beautiful lounge was sealed with Hillyard HIL-TEX®, the yo aa 
undercoater which fills pits and voids in resilient flooring, eliminates dirt i 
traps, provides a firm, smooth base for wax. 


e The floor was then finished with Hillyard SUPER HIL-BRITE®, the water 
emulsion wax made only of select prime No. 1 imported Carnauba, highest 
grade obtainable. Buffs back again and again to “new floor” lustre after re- 
peated scrubbings. This floor will reject dirt, keep it up on top to make clean- 
ing fast and easy. 


e Cleaning time is shortened with Hillyard SUPER SHINE-ALL®. No rinsing is 
necessary in normal daily cleaning. Hard scrubbing is eliminated too because 
Super Shine-All cleans 6 effective ways; by wetting, penetrating, sudsing, dis- 
solving, emulsifying and suspending. Its neutral safe action safeguards and 
prolongs floor life. 


* Office Building Experience Exchange men and 


NG 


For every floor in your Building there’s a Hillyard treatment that can help 
keep cost down. 


Segre ~ Whether CLEANING + SANITIZING + SEALING + FINISHING + WAXING or SWEEPING 
i ean _. You’re Money Ahead with 


HILLYARD 


Let the 
Hillyard “Maintaineer®” 
survey your floors and 
show where you can save 
money on floor care. He’s 

















“On Your Staff, Not Your Payroll” MR Mmmm viene 
i HILLYARD St. Joseph, Mo. Dept. B-I 
j : Please send me Free book of facts Please have the Hillyard Main- 
H I i Re ¥oak R D 1 [| on actual cases of floor care sav- prs pa in touch with me. No 
Sassale, WJ. ST. JOSEPH, MO. San Jose, Call. : ings. obligation 
1 NAME 
1 
i FIRM OR INSTITUTION 
Branches and Warehouse Stocks in Principal Cities ' ADDRESS city STATE 
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dates a standard wire roll basket which 
| is placed in the unit or removed through 
a shelf-type rear door. The bottom of 
the compartment is inclined toward the 
front so that the buffet diner can al- 
ways see the contents of the basket 
clearly and can serve himself easily. 

For more information write Dept. 
CM, Franklin Products Corp., 400 \y. 
Madison St., Chicago 6, Ill. 


——<y 
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Y From Taylor Wine Co. comes this 
new slide-on ‘bottle topper” as a color- 
ful reminder that the half-bottle is 
ideally suited for “dinner for two.” 

The half bottles and toppers are 
available through Taylor Wine Co. dis- 
tributors wherever local regulations 
permit. 





Y A five-gallon insulated beverage : 
carrier with a new design has been in- 4 
troduced by the \ 

- Polar Ware Co. 


Called the Polar j 
500 Porter, the car- H 
rier is rectangular | > 
in shape and, ac- | 7 
cording to the | > 
manufacturer, the ; 


straight-sided units 
can be packed in | 7 u 


























closer together in |~ 

transportation and | — 
storage. They also | 7 V 
feature a specially designed self-lock- [7 Sz 
| ing easy grip handle. ; | 
| For more information write Dept. » Pp 
| (CM, Polar Ware Co., Sheboygan, Wis. tl 
; fl 


¥ A folding table that doubles as a ]7 
small size banquet table, a card table or 
an extra table for overflow guests is 
now available from Howe Folding | ur- - 
niture. 
| Known as the “card-utility table” the 
unit has a high-grade, carbon steel c!ias- 
sis and legs of one-inch square, tubular 
steel. Each leg is individually corner 
braced and each pair of legs is con- 
trolled by an automatic lock. 

For details write to Dept. CM, Howe 





UNIFO COMPANY 


1427 Olive St., St. Louis 3, Mo. 

107 W. 48th Street, New York 36, N. Y. 
177 N. Michigan Ave., Chicago 1,Illinois 
1900 W. Pico Bivd., Los Angeles 6, Calif. 
317 Hayden St. N. W., Atlanta 13, Ga. 
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- Avoid that 

uncertain 
walking-a-tightrope 
feeling... 
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: For positive traction underfoot, plus lasting beauty, 
its 

» | use floor wax containing LUDOX—Du Pont’s anti-slip ingredient 
nd |) 
™ With “‘Ludox” in the floor wax you get added without rewaxing. For more information and a 
k- safety underfoot. ““Ludox” acts like a brake that _ list of suppliers, write us or mail coupon below. 


ot: i promotes easy, effortless walking. And you get 


. the lasting beauty only a fine wax can give your ® 
_ floors. Scratches and scuffs can be buffed out LUD O x 


ROS.U.5. OAT OOF colloidal silica 






























a ; BETTER THINGS FOR BETTER LIVING. . . THROUGH CHEMISTRY 
or fe ce es cs ee es en ee ees Ss as ee ee ee eo ee 
1S | E. I. du Pont de Nemours & Co. (Inc.) 
ar- In floor wax, microscopically | Industrial and Biochemicals Dept. 
small spheres of “Ludox” colloi- | Room 2539CL, Nemours Bldg. 
he dal silica are mixed among larger | Wilmington 98, Delaware 
as- wax globules. Under foot Lag | Please send FREE booklet describing the advantages of floor 
} sure the particles of “Ludox” bite I wax with “Ludox” and a list of suppliers of these quality waxes. 
- into the softer wax globules, re- | 
1er sulting in a snubbing action that | Name 
mn- makes walking more carefree | Firm Title 
and comfortable. | 
| Address. 
we l City, 
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Don’t Mop Your Floors with 
2 Dollar Bills! 


AS Save money-— save time 
with flexible, efficient 
GEERPRES Mopping Outfits 


If you’re not using a GEERPRES mopping | 16. 
outfit, floor cleaning is probably costing you 
more than you think. Only GEERPRES has 
the design features and rugged construction 
to save costly labor time, give maximum 
service life. 
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Wringers give you powerful, uniform | 
squeezing action—wring mops dry, quickly, | 
easily, smoothly, in single operation. Pat- | 
ented design keeps splash and spray off 
cleaned floors. Electroplated wringers, | 
galvanized buckets end rust—last for years. 

Mops last longer because wringers cannot 
twist, tear, tangle. Ask your jobber or write 
for catalog. | 


FLOOR-KING G 
MOPPING OUTFIT WRINGER, INC. 


FOR MOPS TO 36-02. P.O. BOX 658, MUSKEGON, MICH. 


BECAUSE 
b'40) Oh sO) F085) 
IS 
A SPECIAL 
PLACE 


Ze) 0) amu oy-) o)-1amm c=] e)(-mr-fe) ele) (aneaal-lahe-mm Le bae 





don't dare be ordinary. Impress your 


members with distinctive, different, menus, napkins, place mats, doilies, 


etc., that are as special as your club itself. Capturing the character of 
your club takes more than printing and paper. That's why we havea full 
Sep Ame) m=) 4 0l-1al-1alel-om-1 a dl-) ¢-ear-] ale in dal- ms ol-s-) anol -t- ll agl-1aM lame aal-mc- o)(-m-fe) ele iene 


ments field... ready and willing to serve you. The cost? You'll be sur- , 
ro) dk-{-1e beer-] alee) | -t-1-1-1e beer-f au aleh magtelelamall-4gmener-l iia merer-colaamel-1-11-40m wel a. @7el els floors. 
money buys at Aatell & Jones. There's a wide selection of low-cost, high- 
quality stock items available too, so why not get in touch with Aatell & 


Jones right away? 


3360 Frankford Avenue, Philadelphia. 34, Pa. 


Representatives in all principal cities 
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| Furniture, Inc., 1 Park Ave., New York 


|” A 16-page color illustrated catalog 
| containing new ideas on serving elabo- 
| 


rately prepared 
gourmet items is 
now available from 
Idle Wild Farm. 
Thecatalog 
shows such items 
as Rock Cornish 
Game Hen, boned 
and _ stuffed with 
wild rice, mush- 
rooms, and cognac, 
Breast of Cornish 
a la Kiev, and 


| many other prepared items. 
For a copy write Dept. CM, Idle 
| Wild Farm, Pomfret Center, Conn. 


/ Club managers will find informa- 
tion on the care of floors in lobbies, 


corridors, guest 
rooms and _ other 
areas, plus aid on 
other “housekeep- 


_ing” chores, in a 


new building main- 
tenance manual 
published by John- 
son’s Wax. 

The manual is 
said to provide ex- 
ecutives and su- 
pervisory help with 


good background knowledge that may 
prove helpful in an area where most 
institutions are striving for efficiency. 
A chart explains characteristics of 12 
different floor surfaces and the 28-page 
manual also provides a_ step-by-step 
procedure for cleaning and _ finishing 


A copy may be obtained by writing 
Dept CM, Service Products Division, 
Johnson’s Wax, Racine, Wis. 


¥ Dish table mats with heavy green 
plastisol coating have recently been in- 
troduced by Seco Co. 

The mats are available for all stand- 
ard size dish tables—24, 30 and 36 inch- 
es wide, and 12 and 18 inches long. 
All contact points are electrically weld- 
ed together before plastisoling and each 





























Aerohot 
Food Warmer No. 304 
Only $13200° 


*Price F.O.B. Factory, St. Louis. 
Does not include pans or covers. 


Produced by the manufacturers 
of famed Thurmaduke Waterless 
Food Warmers: 


DUKE... Pioneers in 
Food Service Progress 


€ronot 


— 


Duke Manufacturing Co., St. Louis 6, Mo. 





In Food Service... 


jLoyeleo mm”, £- Vw aak=) 
can make the difference 


ok- Sa A-K- Sam od mena mr- Salem ker-s-a. 


Dependable, low-priced, waterless Aerohot food warmers 

economize on food, fuel, labor. Selective heat control in each 

compartment assures proper temperature to keep the full flavor of partic- 

ular food. Fully insulated with Fiberglass. Stainless steel top for maximum 
sanitation and durability. Also available in 3 and 5 section models. 


Ask about Aerohot: Portable Food Warmers with same design and 
construction as standard Aerohot. Ideal for Smorgasbord. 


Portable Cold Pan Units. Stainless steel insulated ice pans. Perfect for 


cold buffets. 


Cafeteria Counters... dependable, lowest priced counters on the market. 
Work Tables, Bakers’ Tables in convenient sizes, and models. 


Mail coupon today. 


Low-cost Aerohot Electric Food Warmers also available 


[-] Aerohot Food Warmers 
[_] Aerohot Portable Food Warmers 


Clit aud macl fo: DUKE Manufacturing Co. Dept. 120 


2305 N. Broadway, St. Louis 6, Mo. 


Please send me more information on following (check squares): 


[] Aerohot Cafeteria Counters 
[_] Aerohot Work Tables, Bakers’ Tables 
[[] Aerohot Portable Cold Pan Units 


Title 








Address 





City. 


—-———-—-———-—-—----—-4 


Zone State 





Fi 
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MODEL JPT-5-2 


electric 


FOOD WARMER 


Health authorities agree that food bac- 
teria multiply dangerously when pre- 
pared food is improperly stored. To 
control this problem they recommend 
that food be held below 40°F. or above 
140°F. 

Because Thermotainer can keep hot 
food at safe temperatures it assures 
vital health protection as well as im- 
portant food preparation and serving 
advantages. Only Thermotainer’s com- 
partmented construction keeps food 
piping hot and deliciously fresh for 
hours after it has been prepared. 

Be sure you investigate all these ad- 
vantages before you buy a food warmer. 
Then, you will understand why Ther- 
motainer’s years of leadership have 
made it the world’s finest food warmer. 


e “Channeled Heat’’ assures uniform 
heat distribution 


Full-range thermostat (150°- 300°F.) 
NSF and UL approved 

Humidity control 

Stainless steel throughout 

Flexible compartment capacity 

No steam or hot water used — food is 
held in its natural moisture 

@ More than 77 models from which 

to choose. 


Write for complete catalog of food 
warming equipment. 


Sold only through authorized dealers. 


~ 


FRANKLIN PRODUCTS CORP. 


400 W. Madison Street . Chicago 6, IIlino 





mat is constructed with one-half-inch 
high integral feet to permit complete 
drainage. 

For more information write Dept. 
CM, Seco Co., Inc., 4560 Gustine Ave., 
St. Louis 16, Mo. 





: ia 
~ A new china pattern called Prairie 


Gold has been introduced by Shenango 
China. 


The new pattern, which has wheat 
sheaves in cheerful shades of yellow, 
green and blue, is complimented by the 
Howard Shape which features a nar- 
row rim and scalloped edge. 

For more information write Dept. 
CM, Shenango China, Inc., New 
Castle, Pa. 


¥ A liquid acid for removing scale de- 
posits from ice making machines has 
been placed on the market by Calgon. 

The product, which is made from a 
good grade phosphoric acid, is packed 
in ten-ounce, quart and gallon plastic 
bottles. In addition to cleaning ice 
machines, it also may be used to clean 
coffee urns and steam irons. 

For more information write Dept. 
CM, Jobber Sales Div., Calgon Co., 
Hagan Center, Pittsburgh 30, Pa. 


¥~ A new floor machine recently has 
been announced by United Floor Ma- 
chine Co. 

The machine is available in three 
sizes 15-, 17- and 20-inch, and fea- 
tures a new wheel carriage control 
which lowers the five-inch wheels by 
simply stepping on a pedal at the rear 
of the machine. 

For complete details write Dept. 
CM, United Floor Machine Co., Inc., 
7715 S. Chicago Ave., Chicago 19, IIl. 





discover how hel 


SPACE NEEDS... 
nett 


| Easier * Faster * Better 











STANDS 


' Assure unobstructed view for best 
' appearance and performance. 


COMPLETE INSTITUTIONAL LINE 


Popular models include standard rectangu- 

lar, square, round; with handy storage 
trucks — plus two versatile rolling-folding 
units for limitless uses. 





Create one-level platforms and 
stages for any occasion. 


solve your 


. 
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SUPERIOR QUALITY GUARANTEED 
Your high standards for quality 
and performance are met with 
Mitchell . . . giving you the 
greatest values ever. 


PLATFORMS 


SEATING 





Make multi-level ‘‘unitized’’ set- 
ups for countless activities. 


Today's most progressive clubs are modernizing with Mitchell . . . for increased 
operational efficiency, more attractive appearance, trouble-free service, and 


long-range economy. 


To serve and please your members and guests, to 


keep your club ahead in every way — invest in the best — buy Mitchell! 


Write for descriptive literature by product number 


MITCHELL MANUFACTURING COMPANY 


2742 S. 34th St. 


e Milwaukee 46, Wis. 
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REFLECTIONS of a happy restaurateur: he has an ALERT WHOLESALE 
GROCERY SUPPLIER who keeps him regularly supplied with Ry-Krisp Individuals. He knows 
. that lots of his customers are happy to see Ry-Krisp as part of his regular bread and cracker 
ew service. Is everybody happy? Sure. Every restaurant can afford Ry-Krisp crackers. Cost is 
comparable to regular wrapped soda crackers. Individual Cellophane Packets seal in crispness, 


de- | make Ry-Krisp convenient, eliminate waste and save money. Ry-Krisp Individuals 180s 
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RALSTON PURINA COMPANY » INSTITUTIONAL DEPARTMENT, CHECKERBOARD SQUARE, ST. LOUIS 2, MISSOURI 
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KEY TO NEW IDEAS! 
THE th 


NATIONAL HOTEL 
EXPOSITION 14:17 


NEW YORK COLISEUM 


Going like ’60—This is a fast-moving, banner year. More 
than fifteen billion dollars are pouring into the hotel and 
restaurant industry. It’s a year of change, tough compe- 
tition, a year of new ideas. The 1960 National Hotel 
Exposition is built on new ideas. Here’s where you'll find 
them, not to mention the hundreds of new products and 
services. With more than 700 exhibits you’ re sure to come 
up with those ideas that will make *61 even more profit- 
able! Free admission badges (to the trade only) write 
to: W. K. Seeley, General Manager, National Hotel Expo- 
sition, 141 West 51st Street, New York 19, New York. 
Telephone: ClIrele 7-0800. 
Tom Deveau, Chairman 

Activity of N. Y. State Hotel Assn. Inc. and Hotel Assn, of N. Y. City, Inc. 
TheGreatest lass Housing and Feeding Show in the World 
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DCA Food Industries Inc. 
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Holcomb & Hoke Mfg. Co., Inc. 
Hans Holterbosch, Inc. 

H. Horton & Co. Ine. 
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The Insinger Machine Co. 
Instantwhip—New York, Inc. 
Institutional Products, Inc. 
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Lakeside Mfg. Inc 
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EXHIBITORS AT THE 1960 NATIONAL HOTEL EXPOSITION 
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Standard Ree Inc 

Standard Coated Products Inc. 
John T. Stanley Co. Inc 

Star Manufacturing Co. 

Star Metal Cor 





Sterling China Company 
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Harris G. 
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Superior Linen Co. 

Sweden Freezer Manufacturing 
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Uunversal Industries 
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The Walker China Co. 
Wallace Silversmiths, Inc. 
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Warco Carpet Mills, Inc. 
Washington Equipment Co. 
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Webber Glass Washer Co. 
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Jules Weber Inc. 
Wells Commercial Sales Co. 
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White Rock Corp. 
Whitney Duplicating Check Co. 
Will_& Baumer Candle Co., Inc. 
Jud Williams Inc. 
Wilson Metal Products, Inc. 
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Yogg and Co. 


t 
Samuel Zisfein & Co. 


You can make news 


with Deep-Fried Vegetables 


For variety’s sake—a new, quick 
specialty deep-fried in Heavy-Duty MFB, 
the shortening with the high smoke point 


CAULIFLOWER-Raw, frozen or partially cooked. 
Cut in uniform flowerets. 


EGGPLANT~—Peel. Cut in %4” slices or 
oblongs as for French fries. 


“TOMATOES-Cut in 12" slices. Pat dry. 
CARROTS-—Cout in unitorm pieces. Steam till render. 


FRYING INSTRUCTIONS 
Dredge with seasoned flour. Dip in 
beaten egg, drain. Coat with bread 
crumbs. Chill at least 15 minutes. Deep 
fry in Heavy-Duty MFB heated to 350°. 
Cooking time will vary from 1 to 4 
minutes depending on size and whether 
precooked. 


FRESH CORN-ON-THE-COB  : 
Clean and dry. Deep fry 

in Heavy-Duty MFB 

heated to 300° for 3 

minutes. Season and 

serve immediately. 


BROCCOLI 
—Raw, frozen or 

partially cooked. Cut 

in uniform flowerets. 


ONION RINGS 
—Cut in 4 slices. 
Separate rings. 


Quik lie from Wesson for extra profits 


@ Deep-fried vegetables add variety conditions, won’t gum up your 
to your vegetable platters, make equipment. 


SO LBS. NET BAG 


SOSH SHSSHOHSSSSSSHESESEHEOE 


an easy-to-prepare side-order that @ For the all-use deep fryer, perfectly 


requires no butter, and keeps your bland Heavy-Duty MFB insures 
frying equipment profitably busy. no transfer of flavors. 

e All-vegetable Heavy-Duty MFB- e And Heavy-Duty MFB bakes to 
stands up under heaviest frying perfection too. 


Shortening is no sideline with us... 
that’s why Heavy-Duty MFB fries and fries and FRIES 


For the names of your nearest Wesson distributors, 


® 
write us at P. O. Box 144, New Orleans 3, Louisiana The Wesson People 


Makers of Heavy-Duty MFB...Keap... Quik-Biend...Meedo... Quiko... Task 
Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1960 





The Laundry Question 


@ On the following pages CLUB MANAGEMENT presents three 
answers to one of the big problems in the operation of a club, 
the question of how to take care of the club laundry. How 
can you best alleviate the difficulties of soiled, wet towels ac- 
cumulating, be certain that you will have an adequate supply 
of linens on hand at all times and not limit the style of your 
linens and uniforms? Should you install your own laundry 
facilities, call in a linen supply service or make use of com- 
mercial laundering services? The three articles presented 
here give the advantages and disadvantages of each of these 
possible solutions. The decision within your club must be 
made, of course, in light of your own particular club needs 
and local conditions. One article comes from the American 
Institute of Laundering, another from the National Associ- 
ation of Institutional Laundry Managers and the third from 
the Linen Supply Association of America. By reading and 
evaluating for yourself the pros and cons given, you may 
find a way to clear up any “bugs” in your present laundry 
set-up ... . or discover a way to take care of club laundry 
more economically, more efficiently, more satisfactorily. 
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Commercial Laundry 


Offers Quality Work 
Standards 


By R. C. Rollins 


American Institute of Laundering 


Ka, slocting the “right” source of laun- 
dry services for your club properly 
begins with cost comparison based on 
individual requirements. You should 
make the decision in the light of local 
conditions. 

Many considerations will favor con- 
tracting your laundry service through 
a reliable commercial laundry. This 
provides professional service at low 
cost. And you can maintain distinctive- 
ness in linens and uniforms to suit the 
tastes of your membership. 

Club installation of laundry facilities 
to do this work is rarely an economical 
solution. Rental services for linens, uni- 
forms and other washable items can 
be both efficient and economical, but 
may limit the “style” of these items 


20 





to something not in keeping with your 
club. 

Obviously, there are pro and con 
factors to be evaluated. Therefore, let’s 
analyze some comparisons of these basic 
sources for laundry service. 

As a “rule-of-thumb,” it is almost 
unthinkable to install a complete laun- 
dry for less than 50,000 pounds of 
work per month. Sometimes it is un- 
profitable to do the laundry work your- 
self even at twice that volume. This 
depends partly on the variety of finish- 
ing work needed. The large capital in- 
vestment involved in such an installa- 
tion will usually achieve more for your 
club when used for facilities that pro- 
duce revenue. 

Experience in the field with laundry 
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installations indicate the following 

problems: 

1. There are usually higher rates of 
linen usage. Employes seem to fee] 
that the company laundry elimi- 
nates laundering expense. 

. Employes feel free to send their 
personal work through the Jaun- 
dry, creating an additional operat- 
ing expense. 

3. Fluctuating work loads recuire 
enough trained personnel for »eak 
days, with inefficiency and wasted 
time during slack days increasing 
over-all costs. 

4. It is important to have vell- 
trained personnel and capable 
supervision. And the club must 
compete with other laundries for 
labor. 

5. A quotation for equipment to set 
up a laundry is increased about 
25 per cent by freight and in- 
stallation costs. And needed air 
compressor and increased boiler 
capacity may cause costs to rocket 
further upward. 

6. Space occupied by laundry often 
could be put to income-producing 
use or storage. 

7. Only in an extremely large op- 
eration is there a chance to re- 
cover the initial investment 
through savings on the service. 


bo 


Those who favor their own laundry 
department sometimes feel that service 
available from other sources is too 
slow, too expensive or inferior in stand- 
ards of quality. In remote areas, suit- 
able commercial or rental services may 
not be available. Managers sometimes 
feel they can better control inventories 
if they avoid outside handling. A 
larger inventory of linens may be 
needed when work is sent to commer- 
cial laundries because of lags between 
pick-up and delivery; thus linen in- 
vestments may be reduced by having 
the “inside” laundry service. All of 
these arguments have some merit, but 
cannot be taken for fact in each local- 
ity. 

The rental service laundries are ef- 
ficient and generally render excellent 
delivery service. Charges are based on 
usage volume and can be adjusted to 
provide more service at busy periods, 
less at slack periods. Naturally, the 
fees charged must cover the firm’s in- 
vestment in stock as well as costs of 
laundering. Fees are kept to a mini- 
mum due to stock purchasing in large 
amounts direct from sources of supply 
and merchandise selection for long 
wear. 

Club’s favoring distinctive and _per- 
sonalized linens, napkins, tablecloths, 
towels, aprons, uniforms, etc., may feel 
that available rental stocks are un- 


(Continued on page 67) 
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hat size should a club operation 
be to make use of a linen supply 
service? 

This is a frequent question from 
cub managers who must decide 
whether to call in a linen supply serv- 
ice, buy their own linens and send them 
to a commercial laundry, or install their 
own laundry equipment. 

However, it’s not the right question. 

The factors governing the decision to 
use a linen supply house have little to 
do with the size of the operation. One 
of the great advantages of linen supply 
is that it’s flexible. Suppliers provide 
anything from hand towels for a one- 
man business office to uniforms for 
3000 employes in the world’s largest 
bakery. 

Linen supply is a rapidly growing 


- business. An increasing number of in- 


dustries and institutions are taking ad- 
vantage of its benefits. 

Ifere is how linen service works: 

When a linen supply house is called 
in, an expert consultant arrives to dis- 
cuss the entire linen problem. The con- 
sultant is experienced in every phase 
of the business, from proper handling 
and sorting procedures to selection of 
the most economical and attractive uni- 
forms. He will work closely with a club 
manager to set up his service and to 
prove that linen supply is the most 
economical way of doing business. 

Linen suppliers have a flexible policy 
in working with clubs. Special uniforms 
or linens can be provided to harmonize 
with the club decor, and any additional 
costs are incorporated into the rental 
price. If an organization already has a 
stock of linens on hand, the linen sup- 
plier often will purchase the inven- 
tory, including laundering equipment. 

The linen supplier takes all respon- 
sibility for supplying clean linens of 
the proper quality when and where 
they are needed. Employes no longer 
have the job of sorting, maintenance, 
inspection and inventory control and 
are able to devote their time to the 
jobs for which they were hired. 

Renting linens provides an accurate 
system of cost control. The manager 
knows exactly what linen service costs 
every month when it becomes an op- 
erating expense. 

Capital that would be tied up in a 
linen inventory is freed for other uses. 

The laundering methods which are 
cheapest and easiest are also the most 
destructive. A linen supplier uses dif- 
ferent laundry methods for different 
linens, insuring maximum life for ma- 
terial and lower over-all costs for the 
club. Further, you get top quality linens 
because they are more satisfactory and 
have longer life. . 

Perhaps most important of all, man- 


Linen Supply Relieves 


You Of Supervisory 


Details 


By Paul Herr 


Linen Supply Association of America 


agers are relieved of the countless 
supervisory details involved in linen 
supply. When even a torn sheet means 
an administrative headache, managers 
who attempt to run their own linen 
service find hidden costs piling up. The 
services of a linen supplier enable a 
club manager to get out of the laundry 
business and back into the job he 
knows best. 

There are two other great advan- 
tages of linen supply for the club man- 
ager. First, many clubs have busy sea- 
sons and slack seasons. Capital and 
labor tied up in storage facilities, linen 
inventory and laundry equipment is 
tied up all year ‘round. However a 
linen supplier can provide you with 
flexible service to fit the season. One 
supplier reports that a club account 
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may fluctuate from a high of $2000 
a month to a low of $300 in slack 
months. 


Second, many clubs use a wide variety 
of laundered articles—towels, napkins, 
sheets, uniforms, aprons, etc. Only a 
linen supply house has the knowledge 
and experience to purchase the most 
suitable articles and to handle them 
with maximum efficiency. 


Clean linen is an item of major im- 
portance for any club. Handling your 
own laundry is a problem, even if you 
have space, equipment, a good linen 
inventory and an experienced labor 
force. More and more club managers 
are finding it saves money in the long 
run to turn linen supply over to those 
in the business. @ @ 
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For Economy 


Do Your Own Laundry 


By Heywood M. Wiley 


National Association of Institutional Laundry Managers 


Ut recently the decision about 
when to install a laundry was based 
arbitrarily on a fixed minimum of work 
to be done. This method no longer 
serves as an exact indicator. 

The increasing costs of linen and 
commercial laundry service make con- 
sideration of a laundry installation a 
distinct individual problem. General in- 
creases in operating costs in every or- 
ganization are necessitating a review 
of each expense item to determine how 
operating costs may be reduced with- 
out impairing services. 

Anyone who hasn’t seen the inside 
of a modern commercial laundry has 
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visions that it is a place with big ma- 
chines, each capable of processing huge 
volumes of soiled linens and clothing. 
There are many plants which fit this 
description, but the average commer- 
cial laundry also has smaller machines 
and even hand-washes a few delicate 
articles. 

Commercial laundering has become 
a vital factor in the economy-conscious 
world of today. Because of the increase 
in cost, many users of commercial laun- 
dry service will find that a study of 
this situation might offer an economic 
solution. Automation has penetrated the 
laundry-machinery field to a degree 
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where several operations can be stand- 
ardized and repetitive procedure me- 
chanically introduced. 

Many club managers have thought 
they were small users of linens, and 
the installation of a laundry never en- 
tered their minds. There now is a gen- 
eral awakening to the possible economy 
of in-plant laundry operation and a 
realization of the potential services it 
can perform. 


Compact Unit 


The introduction of the single, sma'l- 
size. compact washer-extractor which 
automatically washes, rinses, and spins- 
dry the linens has had a revolutiona.y 
effect on the entire laundering indus- 
try. These machines are available °n 
capacities from nine pounds to 660 
pounds per load. 

They have eliminated the necessity 
of having a costly extractor, and an 
extra machine for spin-drying the water- 
laden, washed linens. They also have 
reduced the total labor needs tremend- 
ously. 

Formerly it was necessary to remove 
the water-soaked linens from a wash- 
wheel, put them into a truck, push the 
truck to the extractor, lift the same 
wet load into the extractor, and then 
remove the load again after it had 
been dried. The linens come out of the 
new washer-extractor ready for drying 
or ironing. Thus lifting, tugging trucks, 
and the additional floor space required 
for the extractor are all eliminated. 


Determining Size 


To determine the sizes of laundry 
machinery needed, it is necessary to 
determine the peak demand for laun- 
dry service and compensate for it with 
machines as further investigation indi- 
cates it is needed. You must take into 
account your inventory of linens. If it 
is large enough, the laundry load may 
be spread evenly over the work week, 
because there will not be periods of 
shortage. 

Every reputable laundry machinery 
manufacturer is willing, without obli- 
gation, to study your situation and 
make machinery recommendations. He 
would require information concernin« 
your linen inventory in order to calcu 
late what services would be needed. 

It is my considered opinion that th 
average club would find that a full 
automatic washer-extractor combina 
tion of 25 pounds dry-weight capacit 
would suit its need. 


Easy Job 


One hundred average, club-typ: 
Turkish towels weigh approximately 75 
pounds. A locker room attendant easil) 
can find the time to count out 34 
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towels, place them in the combination 
washer, add detergent, close the door 
and push the button putting the ma- 
chine into operation. This same person 
can return anytime from 20 to 30 
minutes later, depending on the wash- 
ing formula, remove the clean towels 
and put them into a gas-drying tumbler 
next to the washer. You can repeat 
the cycle as often as necessary during 
each day. 

Any supplier of detergents will be 
pleased to demonstrate his product, as 
will the manufacturer, and give the 
person who is to operate the machines 
complete instructions. 


Small Space 

The two pieces of machinery men- 
timed, a 25-pound automatic washer- 
etractor and 36- by 30-inch  gas- 
h ated drying tumbler will require ap- 
pioximately 32 square feet of actual 
fluor space, with little or no additional 
space. Soiled linens should be washed 
as quickly as they accumulate. A six- 
inch drain for the washing machine is 
preferable; however, a smaller size can 
be used if you provide a sump under 
the machine large enough to hold one 
complete change of washing solution. 
This would drain off during the sub- 
sequent washing operation. 

The total amount of water to wash 
a 25-pound load would be about 100 
gallons, 60 percent of which should be 
provided at a temperature of between 
150-160°F. 

A practical position for locating 
these machines is in a small room some- 
where along an outside wall, in order 
to install an outside vent for the dry- 
ing tumbler and a ventilating suction 
fan, if needed. 

Once this machinery is installed, it 
can be run as long as you have work 
for it. I have not mentioned any type 
of laundry-finishing equipment for such 
things as napkins, tablecloths, uni- 
forms, etc. There are so many kinds 
of different machines for finishing or 
ironing laundry, space does not permit 
going into many details. The purpose 
here is to point out how easily and 
economically it is possible to do the 
heaviest volume of the club’s laundry 
and locker room towels. 


Cost of Machines 

The cost of these two machines is 
approximately $3600. Add to this ap- 
proximately 20 per cent for installa- 
tion, piping, sewer, cement work, elec- 
tric and gas connections, and you have 
the approximate total costs. Both ma- 
chines are practically noiseless in op- 
eration. Location can-also minimize the 
tsual complaints about noise. 


By operating your own laundry, the 
same towels may be used several times 
in one day. Bathrobes, swim suits, and 
numerous other garments and items 
can be laundered satisfactorily and used 
in their fluff-dry state without ironing 
or pressing. 

The storage of soiled, wet and per- 
spiration-soaked towels, sweatshirts, 
etc., and the unavoidable odor are re- 
duced to absolute minimum. Damage 


from mildew disappears because the 
causes (wet and dirty fabrics lying in 
piles or in bags waiting for laundry 
pick-up) are absent. The hazards of 
insects and vermin are appreciably re- 
duced. 

Above all, improved service can be 
provided club members. And, in the 
average club, the total investment in 
laundry machinery will be amortized 
in from 2% to three years. 





Brae Burn Country Club suc- 
cessfully has operated its own 
laundry for over 50 years and 
has derived many benefits from 
it. 

In 1954 our old wood-wheel 
washer-extractor and_ three 
mangles reached the replacement 
stage. We made a study of our 
operation as compared to having 
our laundry done outside, and 
this revealed the following ad- 
vantages: superior quality; small- 
er inventories; availability; longer 
life, fewer losses and no mixups 
with linens belonging to others. 

We invested in the following 
new, modern equipment en- 
abling us to operate more effi- 
ciently with three employes in- 
stead of four: 


Value of Major Pieces of 
Equipment 
One 36” x 36” Stainless 
Steel One-Pocket 
Washing Machine $3415 
One 26” Stainless 
Steel Extractor 
Cap 50 pounds 1235 
One 37” x 30” Gas- 
heated Cabinet-type 
Drving Tumbler 5Ro 
One 85” Gas-Heated 
Flatwork Ironer 3400 
$8565 


COST OF OPERATION 
1958-59 1957-58 


Labor $ 7233 $ 6940 
Board of 

Employes 29 
For (Gas and 

Electricity) 566 550 





How One Club Runs Its Laundry 


..... 30 Years’ Successful Operation 


By R. Alan Chesebro, 
Manager 
Brae Burn Country Club 


West Newton, Massachusetts 


Supplies (Soap, 


Bleach Etc.) 615 717 
Renewals and 

Repairs 690 607 
s/s Taxes 

4.7% y 

P/R 340 326 
Group Insur- 

ance 270 270 
Water-Esti- 

mate (8. (i 
Oil-Estimate 725 12a 
Replacements, 

Linens, 

House 1300 1300 


Restaurant 1500 1500 
$13314 $13039 

Depreciation on 
equipment 856 856 
-$14170 $13895 


Number of pieces 
laundered 242,000 
Average 
cost 
per 
piece §$. 
Total 
Income $655,618 $621,669 
Cost Per 
Dollar 
Income 2% 2.2% 


058 $ .057 


During my investigation I dis- 
cussed the pros and cons with 
most of the CMAA managers of 
our local country and city clubs 
who were most cooperative. 

Our laundry handles all table 
linens for our restaurant and 
grillroom; kitchen  towelling; 
aprons and uniforms; all guests’ 
and employes’ bedroom linens; 
all bath towels for house, swim- 
ming pool and golf; and _ tee 
towels for the golf course. @ & 
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t the last two national CMAA con- 

ferences, talking with other club 
managers and directors, I have found 
myself in the position of defending the 
military club against a popular belief 
that the operation of this type of club 
is some kind of “happy hunting 
ground” for inexperienced managers, 
who can loll in the ease of forced mem- 
bership participation and government 
subsidy. This simply is not true. 

It is easy to understand why the 
military club has picked up its “bed- 
of-roses” reputation since its greatest 
publicity comes from the memories of 
World War II veterans who were mem- 
bers of these clubs. In those days of the 
war and the days immediately follow- 
ing, the military club was a new di- 
version for thousands of young men 
in uniform. It is doubtful if the ser- 
geant, transferred hastily from machine 
shop, flight line or mess hall to manage 
the club, had ever heard of food or 
beverage controls. And monthly profit- 
and-loss statements were most probably 
mysterious studies in fluctuating food 
costs and improbable bar percentages. 

A good part of the members’ pay- 
checks, not yet earmarked for rent and 
groceries, found its way into the club 
tills, and rows of slot machines poured 
out a steady stream of silver coins to 
cover any losses. However, since the 
war days things have changed. The 
outlawing of the lucrative metal bandit 
was the first blow which was to start 
military clubs on the road to self-suffi- 
ciency. This led eventually to the need 
for securing qualified personnel, either 
military or civilian, whose specialized 
knowledge would enable clubs to 
operate successfully in spite of un- 
believably low monthly dues and 
mandatory low-cost food service. 

There followed other blows in quick 
succession. Limitation of military per- 
sonnel made it necessary to convert to 
a civilian-operated organization with 
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No “Bed of Roses” for Beginners 


In Defense of the Military Club 


By Mary Hughes Kaltman 


Mary Hughes Kaltman has spe- 
cialized in managing military 
clubs for a number of years. Her 
most recent post was at the 
Officers Open Mess, Elgin Air 


Force Base, Florida. 





the club footing salary expense. 
Regulations directing membership dis- 
appeared and the military club was in 
competition with the local country club. 
The sale of package goods was for- 
bidden in all but the most remote areas, 
and government maintenance aid was 
cut to bare minimum. 

It is true that the government fur- 
nishes the building to house the mili- 
tary club and also true that federal 
funds provide a small part of the build- 
ing maintenance. If the roof wears out 
or blows off, it will be replaced and ex- 
teriors will be painted. No military 
club manager should minimize this 
help, however limited, but many of 
us have looked at a monthly expense 
entry called “Contribution to Command 
Mess Fund” and ruefully reflected that 
we could have paid rent on a fine build- 
ing, Owner maintained, for the same 
amount of money. 

There seems to be an idea that 
military clubs buy consumable items 
cheaper than civilian clubs by virtue of 
their connection with Uncle Sam. The 
truth is they purchase from the same 
purveyors at the same prices as any 
civilian club. Certainly they can pur- 
chase through military commissaries, 
but any service housewife will tell you 
that the local A & P often has better 
bargains. In addition the military club 
is faced with selling food, not only 
cheaper than the country club, but 
cheaper than any restaurant in the area. 

In many military clubs the original 
purpose has been lost on the member- 
ship to such an extent that, under pres- 
sure, the manager begins to feel he 
isn’t operating a club at all, but some 
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nightmarish family restaurant. 

The necessity for providing this serv- 
ice in a nightclub atmosphere complete 
with orchestra, floor show, candles, 
white linen and uniformed waiters has 
lost military clubs many a fine manager, 
but also has created some of the most 
exacting food cost controls in history. 
Keys to refrigerators and storerooms 
have to be guarded like crown jewels; 
portion control, left-over outlets, daily 
food costs and accurate inventories are 
of first importance. Another small mis- 
fortune of the military club manager is 
that he often has to maintain two sets 
of controls, one to conform to military 
regulation requirements and another 
to tell him what he needs to know. 
This generally adds another salary to 
the payroll and burdening overhead in 
the accounting section. 

Another misconception is that mili- 
tary clubs seldom are called upon to 
provide the distinctive affairs which 
are expected of the successful manager 
of a civilian club. Since most of the 
official entertaining of visiting national 
and foreign dignitaries is done by the 
staff of an officers’ club, it is doubtful 
if any civilian club is faced with more 
questions of protocol, more demand for 
exotic foods to please the palates of 
distinguished guests, more exacting 
criteria in decorations and service than 
that which descends, sometimes with an 
hour’s warning, on the manager of a 
military club. 

Until a few years ago, the executive 
control of a military club remained in 
the hands of a military man, but with 
the growing need for trained manage- 
ment and the limited number of quali- 
fied military personnel available, this 
control is being passed to more and 
more civilian managers. This creates a 
big new field for managers, but it is 
no job for the “feather-bedder”, the 
untrained or the inexperienced—no 
place to practice. @ & 
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Members of the Country Club of Coral Gables land in London to begin 
their tour of the continent. 





To Europe and Back on $750 


How To Plan a Group Tour 
For Travel-Minded Members 


By Robert Y oxall, Manager 
Country Club of Coral Gables 
Coral Gables, Florida 


he Country Club of Coral Gables is 

proving itself to be one of the most 
travel-minded clubs in the United 
States. 

Located in a center of sports activity, 
the club has supported the activities of 
the local University of Miami. Over a 
period of years I’ve had no difficulty in 
chartering four-engined aircraft to fly 
member-fans to all of the out-of-town 
games. 

Those participating enjoyed the trips 
so much that two years ago, feeling 
that it might be possible to broaden 
the travel horizon, we planned a sum- 
mer excursion to Jamaica. This trip 
was a tremendous success and mem- 
bers expressed a desire to make such 
excursions an annual affair. As a re- 
sult, our tour of Europe was born. 

Approximately one year prior to the 
planned departure date, the club con- 
tacted scheduled airlines having routes 
across the Atlantic and asked for bids 
on chartering a four-engined aircraft. 
(Jets at that time were not available 
for charter). B.O.A.C., through _ its 
Miami agent, British West Indian Air- 
ways, was the successful low bidder 


with a price of just under $30,000 from 
Miami to London and returning from 
Paris to Miami. This was approximate- 
ly $360 per seat, a price substantially 
below regularly scheduled fares. 

With trans-Atlantic transportation 
secured at a reasonable price, the next 
step was to contact a local travel 
agency, Travel, Inc., of Coral Gables. 
We told the agency that we wished to 
spend 21 days in Europe, touring Eng- 
land, Holland, Belgium, Germany, 
Switzerland and France. Further in- 
structions were given to include in our 
price all hotel accommodations, meals 
(wherever possible), ground transpor- 
tation and tips for moving baggage. 

Within several weeks the agency 
notified the club that they had en- 
gaged Lissone-Lindeman whose main 
office was in “The Hague”, Holland, 
and that it could provide transportation 
in England and on the continent by 
luxury busses, transportation across 
the channel by channel steamer, sight- 
seeing in the various cities, hotel rooms 
with running water, three meals per 
day, with the exception of London and 
Paris, where breakfast only would be 
provided, and all of the balance of our 
request. The price quotation was $390 
per person. 

Well, there it was. We could take our 
group from Miami to Europe and re- 
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turn over a 21-day period, combining 
air fare and ground arrangements, for 
a total price of only $750 per person. 
Obviously this was several hundred 
dollars less than an individual ever 
could hope to accomplish the same 
trip. 

Armed with this fantastic proposal, 
we printed a front page article in the 
August, 1959, issue of the club bulletin, 
highlighting the possibility of this 
European junket and urging all inter- 
ested members to contact my office. 
Response was instantaneous. Within 
ten days of the announcement all 84 
available seats in the airplane were 
filled, and a waiting list of 55 had 
been established. 

The date of departure had been 
scheduled for May 9, 1960. Between 
September 1, 1959, and May 1, 1960, 
we held four get-togethers of the en- 
tire group. In order to insure that 
everyone followed the proper proce- 
dures for departure, a physician, Dr. 
James K. McShane, Jr., who was one 
of the first to sign on the trip, vacci- 
nated everyone who did not have a 
valid Small Pox certificate. The vacci- 
nations were completed during the 
first two meetings. In addition, a pho- 
tographer was present at the first two 


(Continued on page 55) 
25 






Aix COLOR TABLE|L 
FOOD SERVICE PICTURE | 







DY. 4 









/ 





rn (fa “i 
ae “yn \\ SY ‘ 





Choose from C ) tod Ronen #02 
13 standard designs ... 60 colors 


Limitless color combinations designed to accent your decor, help you 
save on decorating costs. If you prefer, take advantage of Artex custom- i 
design service, to get table linens imprinted with your own insignia or y 
trademark. Colors, too, can be formulated to match any color scheme. 


All are of Artex famous Momie Cloth...a high thread count, mercer- 
ized, all-cotton fabric, combining a rich, luxurious appearance with 
economical durability and launderability. 


Send for the Artex Color Card, and select the exact shade and pattern 
to reflect the high standards of your service. If you rent, we’ll help your 
supplier to please you. Mail coupon now. No obligation. 


Aster COLOR-DESIGN,.,.symbol of gracious service 
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Stardust Pattern #204 


Sead to: 


Art Textile Corporation 
1405 Walnut Street 
Highland, Illinois 


Please send me the Artex Color Card. 
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Detroit Welcomes Lil Mac 


ot since the days of the “Model 

.” had Detroit seen such jubila- 
tion. It seems the automobile manu- 
facturers were on hand to greet Lil 
Mac and Red, the burro, as_ they 
stopped through on their way to the 
CMAA conference to be held Janu- 
ary 25-29 in Denver’s Hilton Hotel. 

The manufacturers were waiting 
with keys to their top-line convertibles 
at the square by Old City Hall. The 
names of Ford, Chrysler, and General 
Motors didn’t impress Red, who strolled 
off up Woodward Avenue and wan- 
dered through Hudson’s department 
store. There, Red’s swishing tail scat- 
tered counter merchandise. The ensu- 
ing commotion excited Red, and his 
rapid departure through the rear plate 
glass door was a bit embarrassing to 
Lil Mac, who with the officers of the 
Detroit Chapter made restitution for 
the damages. 

A more relaxing atmosphere pre- 
vailed on the yacht excursion with 
Charlie Bartlett and Ed Renegar. The 
special sneakers to keep Red from mar- 
ring the boat deck fit fine, and Li’ 
Mac was impressed by the river view 
of the fabulous automobile city. Lil 
Mac agrees with Detroit Chapter mem- 
bers that it would make an ideal loca- 
tion for a future conference. Ed Gren- 
ard, past president of CMAA, called 
the mayor of Detroit on the ship-to- 
shore radio and was distracted by the 
mermaids swimming by. 

The cruise gave Lil Mac a chance to 
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By Laurice T. “Bud” Hall 
General Manager 
Pinehurst Country Club 
Denver, Colorado 


Dick 
Dave 


Chuck 


renew old acquaintances with 
Campbell, Detroit Athletic Club; 
Ripper, Detroit Club; and 
Haynes, Detroit Golf Club. 

Next day found Li'l Mac and Red on 
the Birmingham Country Club golf 
course. Li'l Mac clipped seven strokes 
of par. (Two holes were out of play 
under repair.) Red did condescend to 
take Bill Wagner for a short spin. 

At the dinner Host John Brennan, 
vice president of CMAA, read _ the 
monthly letter from Horace Duncan, 


Visitors soak up the beauty of Colorado's mountains in Rocky Mountain National Park. 


general chairman of the Denver con- 
ference: 


Dear Lil Mac: 

Progress on our conference plans 
is excellent. As a matter of fact, 
we are ahead of the pace you are 
setting on your trip to Denver. 
For your information here is a 
list of the committees appointed 
for what we are hoping will be 
the finest conference ever held by 


CMAA: 


General Chairman, 
Duncan, Cherry 
Club, Englewood; 


Mark Toray, 


Horace G. 
Hills Country 


Vice Chairman, 


(Continued on page 54) 
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enjoyed throughout the world! 


a 


Like the beer itself, Miller High Life adv 


been recognized for its good taste. 


This is as it should be, for 


In one sense of the word, Miller High Life has 


the same “ad” 
azines or newspape!s; on radio or television - - 
whenever, W yherever you give 
with Miller High Life. 

Yes, it’s literally true that our “best ad is in 


you write the copy when you taste the special | 
genuine Milwaukee beer. 

a beer of superior quality, of unquestioned excellen 
is especially good because it’s brewed with unhurri 


in the world’s finest brewery with the 


our very “best ad”... the pleasure 4 and enjoyment 
enjoying 4 friendly, 


Champagne of Bottle Beer. 
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MILLER BREWING COMPANY ° MILWAUKEE, WIS. 
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Miller High Life advertising is 


: designed to reflect the good taste of the product itself. 
: for some 105 years. You won't find this ad in mag- 


yourself the pleasure of enjoying life 


goodness of this fine, 


Your own § good taste tells you that here iS 


very choicest of ingredients. 
If you’ve read this advertisement, We cordially 


refreshing glass of Miller High Life . 


THE CHAMPAGNE OF BOTTLE BEER 


————— 
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Your Wage Payment System— 


Short Course Report 


How to Evaluate and Revise It 


By Professor Harlan M. Perrins 
School of Industrial-Labor Relations 
Cornell University 


s club managers you may not have 
A given much thought to the mech- 
anism of wage determination and ad- 
minstration. Your practice, as in most 
small businesses, probably is to hire 
people at the wages necessary to get 
them and then to pay them the wages 
necessary to keep them. 

Before going into the mechanics of 
wage determination, it is interesting to 
consider several ideas on wages. 

(1) We really pay employes for at- 
tendance rather than for production. 
Once employes have decided how much 
they will work, they settle into regular 
work patterns. 

(2) As a major economic factor of 
production, wages must be kept under 
close control in order to show a profit. 

(3) Wages are the means of getting 
“economic man” to move forward. They 
are his incentive for working, the car- 
rot before the donkey’s nose. 

To most persons in today’s society, 
income represents a standard of living 
and status. Status is manifested in 
many ways, for instance, in the way 
people are paid. Workmen are paid 
weekly in cash. Higher level employes 
usually are paid bi-weekly by check. 
Trouble results when you attempt to 
pay high level employes in cash. since 
they feel their status is being reduced. 

In short, in the determination and 
administration of wages, we are deal- 
ing with psychological and sociological 
influences, as well as with scales and 
figures. 

The first step in wage determina- 
tion is to define and describe the job 
in terms of exact tasks, duties and re- 
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sponsibilities. The second step is to as- 
certain the relative value of each job 
to your club and the relationship of 
one job with another. 


Non-Quantitative Systems 


Job ranking, a useful device for 
smaller clubs, provides a basic ranking 
of difficulties and responsibilities but 
does not measure the real distance be- 
tween jobs. Since the job is ranked, 
not the employe, you may have only 
six or eight different jobs listed, though 
you employ 25 or 30 workers. 

The “Pair Method” is the most ef- 
fective and easiest way to compare jobs 
in small clubs. It is based on the fol- 
lowing formula: No. of Pairs=N (N-1) 

z 
“No. of Pairs” means the number of 
comparisons needed for ranking all the 
jobs within the club. “N” represents 
the number of jobs. 

Assume, for the purpose of illustra- 
tion, that you have eight different jobs 
in the club. The number of pairs of 
comparisons to be made would be ca!- 
culated as follows: 

No. of Pairs = 


8 (8-1) 56 
or —— = 98. 
9 9 


Since the formula indicates 28 con:- 
parisons must be made, a two-colum? 
list of titles is developed and tabulate: 
which compares each job with every 
other job. 


For example: 


Bookkeeper “ Chef 
¥ Chef Dishwasher 
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ance... IN ALUMINUM 


Distinctive design and master craftsmanship are 
immediately apparent in Wear-Ever’s elegant WEAR-EVER 
buffet service ware. Individual pieces in either 
satin-smooth Silver Glow or rich Golden Glow — 
finish are most modestly priced. Send for full- 

color brochure to: Wear-Ever Aluminum, Inc., 

Food Service Equipment Division, Wear-Ever 

Building, New Kensington, Pa. 


sy WEdl-EVeT 
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Controlling Your 
Wage Payments 


Club’s 





Dishwasher ™ Greens Super- 
intendent 
~ Greens Janitor 
Super- 
intendent 
Janitor “~ Maintenance 
Engineer 
! Maintenance Waiter 
Engineer 
Waiter Yardman 
Yardman ¥ Bookkeeper 
etc. etc. 


The next step is to check (as indi- 
cated) the job which in each pair is 
considered the top-level job. By taking 
one item on the left and matching it 
against each item on the right, the en- 
tire comparison can be made. When 
this is completed, obviously the highest 
ranked job will be that which has 28 
checks and so on down the line, as re- 
maining jobs fall into rank order by 
noting the score per job. 


Quantitative Systems 


Implied but not stated, in the sys- 
tem defined as non-quantitative, were 
factors intuitively used to measure dif- 
ferences in job values. These factors 
are the elements common to all the 
jobs—experience, knowledge and _ ini- 
tiative. These exist in all jobs, but in 
different amounts of each factor. Fac- 
tor comparison is done by ranking each 
job with each factor so that a chart 
similar to the following emerges: 


Job Expe- Knowl- _ Initia- 
rience edge tive 

Bookkeeper 3 4 4 
Cook 4 2, <] 
Dishwasher 6 3 6 
Greens 

Superintendent 1 1 1 
Maintenance 

Engineer 2. 3 2 
Yard Man 5 6 = 


Take the existing hourly rates of the 
six key jobs and distribute the wages 
between the three factors. 


Job Expe- Knowl- _Initia- Paid 
rience edge tive Wage 

Greens 

Superin- 

tendent $1.40 $.70 $1.40 $3.50 

Mainte- 

nance 

Engi- 

neer 135060 li ti‘iaSSS)60 ss 

Cook 30 "55. 230 345 

Book- 

keeper 1.00 *.60 90 2.50 

Yard 

Man 75 48 id i298 

Dish- 

washer .60 ~=.20 20 ~=1.00 


32 


The ranking of money should reflect 
the ranking in the previous step. As 
will be noted *the bookkeeper and cook 
are out of line. An adjustment must be 
made. 

Thus the revised scale for these two 
would read: 


Cook $1.30 °$.65 $1.30 $3.25 
Book- 
keeper 1.00 ° .55 90 2.45 


The more out of line your present 
rates are, the more adjustments that 
will be required. 


Point System 


The point system develops a scale, 
taking the three factors and spreading 
100 per cent or $1 among the three 
reflecting their relative value. For ex- 
ample: 


Experience $ .40 
Knowledge .20 
Initiative .40 

$1.00 


Since jobs differ in the amount of 
each factor contained therein, a deci- 
sion must be made as to the levels of 
each factor existing in the job lineup 
of a club. These are called degrees 
of factors and are described by com- 
parative adjectives or specific amounts. 
The degrees can be set up under each 
factor in the following way: Under ex- 
perience—Ist degree, 0-3 months; 2nd 
degree, 6 mos.-1 yr.; 4th degree, more 
than 1 year. Under knowledge—Ist de- 
gree, rudimentary; 2nd degree, liter- 
ate, grammar school; 3rd degree, high 
or trade school; 4th degree, 2 years 
college or equivalent. Under initiative 
—lst degree, follow simple _instruc- 
tions, no initiative; 2nd degree, gen- 
eral instructions, some judgment; 3rd 
degree, broad instructions, considerable 
initiative required; 4th degree, gen- 
eral policies only, original thinking a 
basic requirement. 


Develop Yardsticks 
Then by taking the original percent- 
age relationship, it is possible to de- 
velop a complete set of arithmetic 
yardsticks. For example: 


1st 2nd 3rd 4th 
Factor Degree Degree Degree Degree 
Experience 40 80 120 160 
Knowledge 20 40 60 80 
Initiative 40 80 120 160 


By analysis of the job content and 
the amounts of each factor required of 
each job, the difference between job 
requirements can be tabulated in points. 
Thus: 
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JOBA_ Experience to 3rd 


degree 120 
Knowledge to 3rd 
degree 60 
Initiative to 3rd de- 
gree 120 
300 
JOBB_ Experience to 2nd 
degree 80 
Knowledge to 3rd 
gree 60 
Initiative to 3rd de- 
gree 120 
260 


In using this system it must be kept 
in mind that job evaluation is only a 
system. The end product is no more 
exact than the estimates and judg. 
ment upon which the evaluation was 
based. 

Once you have described and eval- 
uated the jobs in your club, the next 
step is to set up the rate structure, 
converting the information into wage 
dollars. 


Rate Structure 


Before setting any minimum or maxi- 
mum rates for a job, you may find it 
desirable to compare rates with other 
wages paid in your community and with 
wages paid in other clubs. In any com- 
parison it is essential that the jobs be 
completely described and understood. 
Are the rates quoted you by another 
club manager the starting wage, the 
average wage or the maximum wage? 
Are all factors included such as fringe 
benefits and hours worked per week 
so that the comparison is fair? 

In making comparisons, the best pro- 
cedure is to chart the rate structure 
on graph paper, locating the job classes 
along the horizontal axis and wage 
rates along the vertical axis. Then you 
can enter your club rates along with 
rates from other clubs and plot a line 
of “the ideal” from the data you have. 

Starting or minimum rates usually 
are governed by community competi- 
tive wage rates. Maximum rates are 
largely for control. If you can operate 
without setting maximum rates, you 
are in fine shape. The ceiling against 
which you are working, of course, is 
your own salary as manager. 

The first problem is to determine 
the width of ranges from minimum to 
maximum. The following factors have 
to be considered: (1) the type of in- 
crease to be used—merit, length of 
service, or promotion. (2) the amount 
of increase to be granted—a set sum 
or a percentage. (3) how often in- 
creases are to be granted. Frequent in- 
creases require a wide range spread 
to allow for employes who continue on 
the job year after year. 

The second problem is to determine 
the difference between the minimums 
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Chateauneuf-du: Pape | 


APPELLATION CONTROLER 


' Cuaroorers CT i {areas sere PAPE | 
v 


IMPORTED 


a, tll + 


Behind this collection of fine imported wines is a triple 
assurance to you, the retailer. 

Your first assurance is the integrity of the great 
shippers whose names are on the labels. These shippers, 
firms such as Jouvet, Chapoutier and Gilbey’s, carefully 
select the wines from the vineyards of their native lands. 


Your next assurance is in the reputation of National 
Distillers itself. As one of the world’s largest distillers 


In fine wines, too- 
National Distillers 
_ brings the best of brands 


from other lands 





RAINWATER MADEIRA 











and importing organizations, National attracts the 
finest quality imports for the American trade. 

And your third assurance is the integrity of your local 
National Distillers’ distributor. You know you can rely 
on him and his recommendations of these fine imports. 
See your salesman for the full list of these world 
renowned wines. They are the “best of brands from 
other lands.” Recommend them with complete confidence. 
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and maximums of different job levels. 
When job levels are ranked closely, 
there can be a tight overlap in rates 
without creating dissatisfaction among 
employes. Most clubs with many work- 
ers and many job levels find it best to 
have a tight overlap with about a ten 
per cent difference in minimum and 
a 25 to 30 per cent range for each 
grade. Cost curves go up sharply when 
there is no overlap. 


When to Increase 

It is wise to have some system for 
determining when increases are to be 
given. Among the systems used are: 
(1) automatic progression based on 
length of employment. (2) controlled 
progressions based on increases similar 
to those mentioned in the first instance 
but with the supervisor deciding when 
an increase is merited. (3) pure merit 
given only when the supervisor decides 
performance merits a higher wage. (4) 
controlled and merit, a mixture of the 
second and third system and (5) ran- 
dom, under which no system is followed 
but increases are given when, if and 
as the manager decides necessary. 
Many small organizations follow this 
practice. 


Avoid Favoritism 

The reason for setting up a wage- 
increase system is to achieve control, 
to know where you are going budget- 
wise. An arbitrary system smacks of 
favoritism to many employes, especially 
when they do not know maximum job 
rates. Some managers, who use the ran- 
dom system, are successful because of 
their fairness in distributing additional 
money obtained from the board of 
directors for wage increase. 

Whatever your system, it is most 
important that your employes feel you 
are fair. Fairness convinces them of 
your ability as a manager. 


Communication 


What information do you impart to 
employes and how do you impart it? 
An employe should know his starting 
rate, when to expect increases and the 
basis upon which increases are given. 

When giving an employe an increase, 
first tell him the amount, then tell him 
why it was less or more than a symbolic 
increase usually given. Wage communi- 
cation is a two-way street. To achieve 
it successfully, you must select the cor- 
rect time, media, words and emotional 
appeal to present your explanations. 
And your explanation must be reason- 
able to the employe in his terms, not 
yours. You are cost conscious. But he 
thinks in terms of what the increase 
will do for him. @ & 
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Hints on Special Dishes 
Using Rice with Poultry 


Rice is both an inexpensive and ver- 
satile food item to use in adding 
sparkle to poultry dishes. There are a 
couple of effective dishes which can be 
used as a special feature on the menu. 

One of them is a Rice Fiesta Relish. 
Contrasts in color of white rice against 
cranberry red and mincemeat brown 
make it a festive item for banquet, 
buffet, or dining room service. 

Rice is marinated in a sauterne, giv- 
ing it a distinguished flavor. Quickly 
prepared, marinated rice is simply com- 
bined with chopped fresh cranberries, 
ground oranges, mincemeat, nuts and 
sugar, and is ready to serve. 

Another specialty is an Oyster Rice 
Dressing that adds both eye-appeal to 
the plate and delicious flavor to an 
entree. (Most dressings are not noted 
for good looks—but this one is an ex- 
ception. ) 

Fluffy white rice, diced Pascal celery, 
minced parsley and sauteed oysters 
blend to give the dressing color and 
texture interest. It is excellent not only 
with poultry, but with meats and sea- 
food as well. 

Rice is cooked in chicken stock to 
give the dressing richness. Before bak- 
ing, the dressing is tossed lightly with 
a slotted spoon to fluff it and insure 
separated rice grains in the finished 
product. 


The recipes for the two dishes follow: 


Oyster Rice Dressing 


(50 servings, one half cup each) 
3 cups rice, uncooked 
14% quarts chicken stock 
1 tablespoon salt 
34 cup onions, chopped 
2 cups celery, diced 
2 cloves garlic, minced 
4 cup parsley, minced 
1 cup butter or margarine 
3 quarts oysters, well-drained 
4 quarts bread cubes, toasted 
2 tablespoons poultry seasoning 
1 tablespoon salt 
1 teaspoon pepper 
6 eggs, well beaten 
(1). Combine rice, stock and salt in 
stock pot with tight cover. Bring 
to a boil; reduce heat. Cover and 
simmer about 14 minutes. 
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Rice, marinated in a sauterne and combined 


with chopped fresh cranberries, ground 
oranges, mincemeat, nuts and sugar, is used 
in this Rice Fiesta Relish dish, which makes a 
festive item for banquet, buffet or dining 
room service. 


(2). Saute onions, celery, garlic and 
parsley in butter or margarine 
until soft. Add oysters and cook 
until edges just begin to curl. Re- 
move from heat. Combine with 
bread cubes, seasonings, eggs and 
rice. Toss lightly with slotted 
spoon and spread into baking pan. 
Bake 20 minutes at 450 degrees. 


Rice Fiesta Relish 


14% cups cooked rice 

cup sauterne 

eups fresh cranberries, chopped 
fine 

oranges, quartered and ground 
fine 

cup sugar 


cup brandy-flavored mince- 
meat 


cup broken nuts (pecans) 


— bs we on 


— 


Marinate rice in sauterne for abou 
3 hours. Chop or grind cranberries an 
oranges. Add sugar, mincemeat, an 
nuts. Let stand and chill while ric 
marinates. Combine cranberry mixtur 
with marinated rice. & 
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Wine Profits Through Control (Part II) 
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This example of in-service wine storage is ad- 
jacent to a club dining room. Note bin num- 
bers on each pigeon hole, and the numbers 
on the corks. This special wine waiter is dis- 
tinguished from other waiters by the epau- 
Jettes made of small artificial grapes. 


In Storage 
Sm foot for square foot the bot- 
tled goods storeroom encloses the 
most valuable space in the house, ex- 
cept perhaps the safe. 

At one large club, the food storage 
room and refrigerators contain mer- 
chandise with an average value of $8.34 
per square foot, the cellar $66.67! 
Therefore all possible safeguards are 
called for; around Pittsburgh several 
clubs even have old safe doors, com- 
plete with combination and/or time 
locks, protecting this space. 

Certainly there should only be one 
entrance to the whole area, with any 
refrigerators, etc., inside this area. The 
door should be strongly locked, perhaps 
even with an IBM Record-o-lock that 
prints the time and the code of the 
key used to unlock the door on a tape 
inside a locked box. 

Traffic into this space should be kept 
to a minimum, with nothing of any 
other department stored therein. Ideal- 
ly, even the compressors for refrigera- 
tion should be outside the area, and the 
space should have its own wash basin. 

Also ideal would be physical con- 
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tact with all or a majority of the bars, 
either with small pass-through windows, 
or a dumb-waiter if the cellar is on a 
lower level. Such interior contact pre- 
vents “evaporation of bottles” in the 
halls, keeps cases and empties out of 
guest areas, and speeds up the filling of 
requisitions. Obviously, these suppli- 
mental entrances should be well locked, 
too. The Record-o-lock can be equipped 
with remote locks that make locking-up 
difficult if the other locks are not closed. 
If the cellarman also orders the wine, 
a telephone should be available, and, 
if there are more than two bars, some 
system of communication with them 
should be supplied. 


Storage Conditions 


The storeroom should be cool, with 
55°F to 60°F considered the ideal tem- 
perature. but evenness of temperature 
day and night, week in and week out, 
is even more important; 70°F is ac- 
ceptable, 75° is too warm. The value 
of the merchandise justifies an expendi- 





This example of a cellar shows bins at left 
which contain white wine bottles on their sides 
with full cases on floor and overhead. In back- 
ground is the set of rolling steps. The open 
shelves on the right have been converted to 
wine bins by adding a | inch by 2 inch strip 
nailed on its side. 


ture for a small air conditioner. 
Certainly the space should be dry 
and fairly well ventilated, which will 
help keep down mold on labels and 
corks, and discourage cork borers and 
roaches. Also proper ventilation would 
make unnecessary the storage of white 
and sparkling wines only on the lower 


(Continued on page 64) 


Service storage for white and sparkling wines is shown in a club dining room. The temperature 
is maintained at 50°F behind Thermopane doors. Note the simple wine display on the counter, 
as well as bottles worked into the food display at right. The coffee urn is an authentic Italian 
Espresso unit. A small sink and coffee warmers are inset in the counter top. 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


Rm CRA -Rc SS ea ee 
R CRACKERS SEND FOR FREE BOOKLET AND cams | 


Tempting, flavorful tid-bits to tease the appetite. National Biscuit Co., Dept. 11 

425 Park Avenue, New York 22, N. Y. 
These puffy, crispy crackers, slightly salted on Weis 
top, are perfect to serve with soups and chowders, 
chili, oysters and other seafood. Easy, economical 


to serve—no waste of time, no waste of crackers! 
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NOW! 
FRESH-ONION FLAVOR 


WITHOUT RAW-ONION 
CHORES 
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EKRAFY ONIONS 


Kraft now brings you the flavor and texture of 
fresh onions without the work and waste of 
peeling, slicing and chopping your own! Simply 
pour Kraft Instant Onions right from their 
moistureproof, easy-seal bag. Foil liner keeps 
the flavor fresh and at full-strength. You have 
no worries about sprouting, shrinkage, mildew, 
rot, and no preparation mess or clean-up chores. 

Add Kraft Instant Onions directly to soups, 
stews or gravies. For burgers, liver or steak, 
quickly soak them back to fresh. Then fry ’em 

. brown, moist and delicious. Makes folks 
hungry to smell ’em! 

Expensive? Not at all! A pound of Kraft 
Instant Onions will do for you what 8 lbs. of 
chopped or sliced onions will do... and do it 
much easier and up to 50% less cost. Flavor 
is always uniform the year around. 

Ask your Kraft man for samples so you can 
test and taste’em ... Kraft Foods, 500 Peshtigo 
Court, Chicago 90. Division of National Dairy 
Products Corp. 


1 : v 

1% LOB. WET Wr. % 

WEPACES 14 LBS. RAW SUCED ONIONS 4 
A 


8 Naces Le RAW Crome 


ERLE TLE 


OUR AFT > ( KRAFT 


‘Cane 


choppes Sliced 


QnA08 AVESTE PANIC’ aulcED o1moNs 
RATT FOOD, OST, CCAD OO A. + Ome NAD DRE MHOC SF 


KRAFT FLOOR DEBT, CHRCAGO BO, KA ON NATGmA BaaeY PRDOUCTS CORP 





Kraft Instant Sliced Onions come in 1% Ib. bags. 
One cup equals 3 cups of s/iced raw onions. 


Kraft Instant Chopped Onions come in 2% and 6% Ib. 
bags. One cup equals 5 cups of chopped raw onions. 


KRAFT...for la food and good food ideas 
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Gregory Masterson, six-year-old son 
of Peggy and Donald H. Masterson, 
Ardsley Country Club, Ardsley-on-Hud- 
son, N. Y., died July 26 at Presbyterian 
Hospital, New York City, of leukemia. 

Gregory was the grandson of Harry 
and Harriet Masterson, University Club 
of Santa Barbara, Calif. 

Interment was at Greenlawn Cem- 
etery, Williamsport, Md., the family 
home of Mrs. Masterson’s parents. The 
Mastersons have two other children: 
Karen, 4; and Douglas, 9 months. 
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John Chereka 


John Chereka, former manager of 
Highland Country Club, Pittsburgh, has 
been appointed manager of the Wild- 
wood Golf Club, Allison, Pa. He was 
at Highland ten years, before that was 
assistant manager for three years at 
South Hills Country Club, Pittsburgh, 
and was at the Duquesne Club, Pitts- 
burgh, for six years. 

Mr. Chereka, who started his career 
at the Hotel Schenley, Pittsburgh, has 
attended the Lewis Hotel training 
course and the International Geneva 
training school. He is married and has 
two children. 


xk *& 


Chester Carlson has been appointed 
general manager of Fox Hills Country 
Club, Culver City, Calif., succeeding 
Marvin Clawson who has retired. Mr. 
Carlson formerly was in charge of the 
clubhouse operations. The club has two 
18-hole courses. 


kkk 
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Jack Miranda has been named man- 
ager of Westborough Country Club, St. 
Louis. 

Born in London, Mr. Miranda at- 
tended Trinity College and began his 
hotel career with the Savoy group in 
London at the Claridge Hotel. After 
serving in the British army as a major, 
he became manager of the Willowdene 
Country Club in Johannesburg, South 
Africa. 

In 1957 Mr. Miranda came to the 
United States and was employed by the 
Mayfair-Lennox Hotels in St. Louis, 
where he served in various capacities 
including those of manager of the Me- 
dia Club and the Clayton Club, both 
operated by the Mayfair-Lennox Corp. 


xk & 


James Wilson has been named man- 
ager of the Bogey Club, St. Louis, suc- 
ceeding Rene de la Torre. Mr. Wilson 
formerly was assistant manager of the 
University Club, St. Louis. 


xk 


J. Norman Young, according to a 
West Coast report, has been appointed 
manager of the Glen Acres Golf Club, 
Seattle. He formerly was catering man- 
ager of the Lake Wilderness Lodge Re- 
sort, Maple Valley, Wash., and has 
managed the Civilian Club, Elmendorf 
Air Force Base, Anchorage, Alaska. 


xk 





Manager Imrich B. Denes of the Lakewood 
Country Club, Westlake, Ohio, is shown here 
with Mrs. Ben Ward, the wife of the club's 
entertainment chairman. The occasion was the 
President's Ball held early this summer when 
the club honored President and Mrs. K. W. 
Kirk with a gourmet dinner. Highlight of the 
event was a cake I! feet high depicting the 
golf course and dining room. 
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R. Ruel Dorrough 


R. Ruel Dorrough, who became mai 
ager of Big Spring (Tex.) Country Clu) 
on June 1, writes that his club is a com- 
plete new plant and will have the 
formal opening about the middle o! 
September. Mr. Dorrough, prior to ac- 
cepting the Big Spring position, was 
manager of Pine Forest Country Club, 
Houston, for four years, and before that 
was at McAllen (Tex.) Country Club 
for five years. 

Mr. Dorrough writes that the new 
Big Spring plant includes complete 
clubhouse facilities and a challenging 
18-hole golf course. Among the features 
are a men’s grill, mixed grill, dining 
room, cocktail lounge, main lounge and 
ladies card room. Scheduled for con- 
struction early next spring is a heated 
swimming pool. 


xk * 


Frederic C. Andrews, formerly man 
ager of the Minneapolis Athletic Club. 
has been named general manager of the 
club and will continue on in a mana 
gerial capacity with an opportunity to 
devote more time to further improve 
ments in service and facilities. 

At the same time the club appointed 
Lennex A. Swenson, former comptroller 
as manager of operations and comp 
troller. Mr. Andrews went to the clul 
as manager in 1943, and Mr. Swenso 
had held his former position with th« 
club since 1943, also. 


kk *& 


Harold S. Osborne, manager of th 
Columbian Club of Dallas, informs u 


that his club will build an additiona ; 


nine holes of golf to give it an 18-hok 
course and will construct a new 19tl 
Hole cocktail lounge overlooking th 
9th and 18th holes, the club’s 35-acr 
lake and swimming pool. Completion o 
the $130,000 improvement program i 
scheduled for the summer of 1961. 


xk * 
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Sexton 


sifted 


EARLY JUNE 


PEAS 


SALT AND SUGAR ADDED 
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lf it says Sexton outside 


For over 75 years the Sexton label has appeared only on foods of the very 
first quality—foods picked, prepared and packed with extreme care and skill. 
Discover—along with the country’s most popular eating places—what 

a wonderful difference quality food can make in your operation. 

Coast to coast delivery service. 



































JOHN SEXTON & CO., CHICAGO - LONG ISLAND CITY - BOSTON 
PHILADELPHIA » PITTSBURGH + DETROIT » INDIANAPOLIS 
ATLANTA * DALLAS » SAN FRANCISCO 
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you're getting the finest inside! 
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SEE OUR EXHIBIT 
at the National Restaurant Show 
Navy Pier, Chicago, May 9 through May 12 
BOOTH NO. C-238 
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Norman R. Nocera 


Norman R. Nocera has been ap- 
pointed manager of Blythefield Coun- 
try Club, Belmont, Mich., succeeding 
R. Calvert-Link, whose appointment as 
manager of the Toledo (Ohio) Yacht 
Club was announced last month. 

Mr. Nocera, who is married and has 
three children, formerly was manager 
of the Four Hills Country Club, Albu- 
querque, N. M., and before that served 
in various capacities in a number of 
hotels. He attended Pennsylvania State 
University where he majored in busi- 
ness administration. 


xk 


Seminole Lake Golf and Country 
Club will be a new club near St. Peters- 
burg, Fla., according to a report in the 
St. Petersburg Times. The club is being 
built in connection with a real estate 
development of luxury homes, and it 
will have an 18-hole golf course. 


xk * 


Sale of the Forest Hills Golf and 
Country Club, Tampa, to a group 
headed by Harry Salter of Miami Beach 
has been reported by a local paper 
there. 


xk 


David Hertzson has been named 
managing director of Jumping Brook 
Country Club, Neptune, N. J., it has 
been announced by Herman Perl, chair- 
man of the board. Mr. Hertzson former- 
ly was a commissary research director 
for the Navy’s food and nutrition serv- 
ice, and during the past two years, in 
addition to his duties as manager of one 
of northern New Jersey’s larger res- 
taurants, he has been an instructor in 
hotel and restaurant management at 
Fairleigh Dickinson University. 

Mr. Hertzson, who has been in res- 
taurant and club management since 
1942, attended New York University 
and received an M.A. degree at Teach- 
ers College, Columbia University. 
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Ray and Kay Wagman of the Racine 
(Wis.) Country Club report the remod- 
eling program at their club, begun sev- 
eral years ago, is almost completed. 

This past year a new entrance way 
was built and the parking lot enlarged, 
both of which add a distinctive look to 
the club. The dining room and lounge 
were enlarged and remodeled previous- 
ly, with large picture windows installed 
in place of the former narrow venetian 
type. 

Final step of the Racine remodeling 
program will be the kitchen, which will 
be enlarged to about double its present 
size and rearranged to eliminate a pres- 
ent bottle neck. 


kkk 


George “Buck” Backus, Meadow- 
brook Country Club, Racine, Wis., is 
“sweating out” the final stages of his 
club’s $275,000 remodeling program. 
Completion date was supposed to be 
mid-July, but bad weather this spring 
held up work. 

Dining facilities and the cocktail 
lounge have been more than doubled 
with the addition of a new building 
which takes in the old screened porch. 
The kitchen has been enlarged, and a 
new front entrance has been built. 

In the basement the new addition 
made additional locker space available, 
as well as a ladies’ locker room and 
teen-age room. Also new is a_ snack 
bar and men’s grill. 


xk * 


When the lounge of 
San Francisco's 
Olympic Club was 
to be renovated, 
the architects de- 
cided to modernize 
the room's most in- 
teresting and prac- 
tical feature, a glass 
skylight which arched 
above the lounge. 
They constructed a 
new skylight of 
translucent rein- 
forced plastic pan- 
els (made from wa- 
terwhite Honeycomb 
Tropicel from U.S. 
Rubber Co.), and 
suspended it below 
the existing glass 
roof. For interesting 
night effects, spot- 
lights were mounted 
between the glass 
and the reinforced 
plastic ceilings. 
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Patrick Martel 


Patrick Martel has been named man- 
ager of the Yellowstone Country Club, 
Billings, Mont. He goes to Yellowstone 
from Bookcliff Country Club, Grand 
Junction, Colo., where he was man- 
ager since February, 1959. 

Mr. Martel’s previous experience in- 
cludes that of manager of Branch River 
Country Club, Manitowoc, Wis., and 
catering manager of Hotel Jerome, As- 
pen, Colo. Mr. Martel, who was born in 
France and became a U. S. citizen in 
1954, was graduated from the Univer- 
sity of Denver in 1957 with a B.S. in 
business administration at the school of 
hotel and restaurant management. He 
is married, and the Martels have one 
daughter. 


xk * 





































kasy way to 
boost your 
check average 


Consider how much higher each 





check would be with a bottle or two of 
Schlitz added to the total 


Food for thought: the nickels and dimes of 
pure profit you make on each Schlitz sale 
look good not only in the cash register but 
in figuring out check averages as well. 


Why Schlitz? Because it’s a favorite of 
y ; people dining out. Promote it on your menus. 
ae ™ a“ = = Recommend it as an enjoyable beverage be- 
‘ fore or with meals. Remember, Schlitz qual- 
ity is recognized and respected. And Schlitz 
quality can bring you extra income. 


4 © 1960, Jos. Schlitz Brewing Company, Milwaukee, Wis., 
eee : Brooklyn, N.Y , Los Angeles, Calif., Kansas City, Mo., Tampa, Fla. 


THE BEER THAT 
MADE MILWAUKEE 
FAMOUS 


® 





Know the real joy of good living...move up to Schlitz 


Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1960 43 








Stanley W. Hrovatin 


Stanley W. Hrovatin has been named 
general manager of the Illinois Athletic 
Club, Chicago, succeeding James T. 
Bristol who is retiring. Mr. Hrovatin 
has served as executive assistant man- 
ager of the club for the past seven years. 

He was graduated from Michigan 
State University where he majored in 
the field of hotel and restaurant admin- 
istration and then studied at Ecole Ho- 
teliere in Lausanne, Switzerland. 


xk 


The City of Philadelphia this summer 
offered a golf caddie school for boys 
over 14. More than 650 youngsters at- 
tended the on-the-job training course. 


xk * 


Richard R. Sandford has been named 
manager of the Sylvania (Ohio) Coun- 
try Club. Together with his wife, Esme, 
he has been operating the club for sev- 
eral months. 

The Sanfords formerly were at James 
River Country Club, Newport News, 
Va., for five years, and the Greensboro 
(N. C.) Country Club for seven years. 
Mr. Sandford is a graduate of Hobart 
College, a co-founder of the Virginia 
Chapter and a past president of the 
Piedmont Chapter. 


C. Vincent Crump, manager of the 
Butterfield Country Club near Chicago 
has sent a report from the Western Golf 
Association announcing a milestone in 
the history of the Evans Scholars Foun- 
dation—the selection this summer of the 
1000th Evans Scholar, Dave “Red” 
Williams, 17-year-old caddie at Butter- 
field. 

The Evans program is supported by 
golfers throughout the nation and more 
than 32,000 contributors donated io the 
fund last year through the $5 bag-tag 
program. 


xk 


Jim Cavaleri has been named man- 
ager of the new Northmoor Country 
Club, near Denver. Mr. Cavaleri, who 
formerly was owner-operator of a local 
restaurant, has had 12 years of food 
service experience. The new lakefront 
club has complete dining facilities, and 
an 18-hole golf course is under con- 
struction. 


xk* 


Donald A. Staples has been ap- 
pointed manager of the Pottawattomie 
Country Club, Michigan City, Ind. He 
formerly was at the Beverly Country 
Club, Chicago, for 17 years, and more 
recently at Kankakee (Ill.) Country 
Club. He is married and has three chil- 
dren. 


xk 


I. “Ike” Koff has been named man- 
ager of the Haddonfield (N.J.) Cabana 
and Country Club, a new club now 
under construction. For the past several 
vears Mr. Koff has been active in the 
youth programs at the Camden (N.J.) 
Jewish Community Center, and has had 
experience as a coach. 


xk * 


Eugene A. M. Vossen has accepted 
the position of manager of Rockford 
(Ill.) Country Club. Mr. Vossen has 


been in the club field for several vears. 


Mr. and Mrs. Richard R. Sandford 
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Leslie B. Smith 
Leslie B. Smith has been appointe:! 


manager of the new Lenoir (N.C.) 
Country Club, which he reports wis 
built as a showplace for the furniture 
industries, with the private rooms fur- 
nished in individual motifs. 

Mr. Smith formerly was manager of 
the Sedgefield Country Club, Greens- 
boro, N C., and was catering manager 
of the Petroleum Club and Wilton Ho- 
tel in Long Beach, Calif. During World 
War II while in the maritime service 
he became lieutenant commander in 
charge of food and housing on troop 
ships. 

xk * 


Organizers of Lake Whitney (Tex.) 
Country Club, now being created via 
an unusual concept of club member- 
ship—memberships exclusively for com- 
pany members—have announced four 
points of progress: (1) start of im- 
provement work on the club site; (2) 
completion of the architect’s initial con- 
cept of the club; (3) opening of mem- 
bership offices in Dallas and Fort 
Worth; and (4) publication of a 28 
page four-color brochure describing the 
club’s plans. General manager of the 
club is Col. Henry Dutton. 


xk * 
Mary Canfield of Willow Broo 
Country Club, Tyler, Tex., writes 


about an idea her club is using to goo: 
effect. Every Saturday night, Mrs. Can 
field reports, the club utilizes what i 


calls a “Candlelight Lounge’—a sma! 


room lighted only by candles. In ther: 
a combo plays starting at 11:36 
“Everyone sings until they are tire: 
and ready to go home,” Mrs. Canfiel 
writes. “This has increased our Satu 
day night business considerably an: 
even some members who aren’t at th: 
club during the early evening on Satu: 
day night drift in in time for the song 
fest.” 












































































ice 
bottleneck? 


Frigidaire Ice Cube Makers 
speed service...produce up 
to 450 Ibs.a day=lowas 59¢! 


Do you have these unnecessary ice problems? 
Jam-ups at a single ice station... clumps of ice 
frozen solidly together ...no ice at all when you 
' need it most? These are problems you can quickly 
eliminate. 
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Us erent Sees ky * 5 Pn pages 5 ~ 
Now, in as little as 914 sq. ft. of floor space, a RAE TARY RA 


4: 
: Frigidaire Ice Cube Maker will produce all the ice 3 
you need—as much as 450 lbs. of clear, pure, hard- x 

frozen ice cubes a day! Also makes bite-size cube- 8 

lets .. . or both! Slow-melting, crystal-clear ice that $ 

stays separate in the storage bin for easy handling! Ee 
. Costs as little as 13¢ per 100 lbs.! A 
34 
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Model CMZ-45 
914 sq. ft. of floor space Model CMZ-11 
(twin-bin optional) takes 6 sq. ft. floor area. 


Talk about speeding service! With a choice of 
compact, fully-automatic Frigidaire Ice Cube 
Makers, you can have ice stations where you need 
them most to cut down traffic problems. For more 
details, call your local Frigidaire Dealer, or write: 
Frigidaire Division, Dayton 1, Ohio. 


Models for every need—Model CMZ-11 pro- 
duces up to 110 lbs. of cubes a day. Model 
CMY-22A (not illustrated) ... up to 220 
Ibs. of cubes. Model CMZ-45, up to 450 
Ibs. of cubes. Cubes or cubelets 4” to 1” 
thick in most models. 
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FRIGIDAIRE 


PRODUCT OF ENER OTOR arye For aye - week 7 eres eee => 
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FRIGIDAIRE ICE CUBE MAKERS! 
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Daisa Irvin 


Fred A. Irvin, general manager of the 
Peninsula Golf & Country Club, San 
Mateo, Calif., writes that his daughter, 
Daisa, has been awarded the Statler 
Hotel Foundation scholarship for the 
University of Denver, the top scholar- 
ship for the hotel and restaurant man- 
agement school where she will be a 
senior this coming season. 

After finishing at Denver, Miss Irvin 
intends to do a year of graduate work 
at Cornell. During this summer she has 
been secretary to the catering manager 
of the Villa Hotel in San Mateo, and 


during previous summers has worked at 
Jackson Lake (Wyo.) Lodge and at the 
Colburn Hotel in Denver. 


xk 


The Skyriders Club, in connection 
with the Hilton Inn at El Paso, Tex., 
has opened this year with Lynn Mont- 
joy, Jr., as manager. Facilities include 
dining room, bar, pools, shuffleboard, 
volleyball and two tennis courts. 


xk 


James H. Parker, general manager 
of the New York Athletic Club, was 
honored May 26 by the club employes’ 
25-Year Club and enrolled as an honor- 
ary member in that club. The citation 
read: 

“As an expression of gratitude for 
his part in the founding of our organ- 
ization; for the excellent morale he 
has established among personnel; for 
his unequalled qualities as a leader 
and his wonderful contribution toward 
maintaining the New York Athletic 
Club as a world leader, the 25-Year 
Club unanimously enrolls James H. 
Parker as an honorary member.” The 
New York Athletic Club has about 550 
employes of which 62 are members of 
the 25-Year Club. 





Banquet Guests 
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EQUIPMENT CO., INC. 


Dept. 2, P.O. Box 163, Arlington Heights, Illinois 





Serve HOT Plated-Up Meals to 
... with HOT-SERVE 





Conveying 
Cabinets 


One man can convey up to 
120 plated-up meals from 
kitchen to banquet hall in an 
easy-rolling stainless steel 
HOT SERVE cabinet; hold 
there until called for (an 
hour or more); then serve 
appetizing fresh and hot to 
your guests . .. with fewer 
waiters, too! Models avail- 
able with plate capacities 
from 48 to 160. 


Investigate HOT-SERVE cab- 
inets today by calling your 
dealer or writing for our 
catalog. 





THESE FAMOUS CLUBS USE 

OUR EQUIPMENT: 

Friars Club, New York, 
N. Y 

Club, 


Club, 


Svithiod Singing 

Chicago, IIl. 

Piedmont Driving 

Atlanta, Ga. 

Overseas Press Club of 

America, Inc., New York, 
nN. ¥ 


Chevy Chase Country 
Club, Wheeling, Ill. 
Saint Paul Athletic Club, 
St. Paul, Minn. 

















Write advertisers you saw it in CLUB MANAGEMENT 


Mr. and Mrs. Carl J. Engelhardt (he 
is manager of New York’s Yale Club) 
have returned from a three-week vaca- 
tion in Europe where they visited Ger- 
many, Switzerland, Austria, France 
and England. The trip was a Christmas 
present given the Engelhardt’s last 
December by their three children. 


xk * 


E. Guenter Skole, who succeeded 
David Guy as manager of the Cos- 
mos Club, Washington, D. C., early 
this year, writes that he has been hav- 
ing a busy season and the club has 
been purchasing new equipment in- 
cluding a Frigidaire ice cube machine. 


Chicken in Foil 


For members who like their chicken 
cooked in a little different manner, 
Julius Wile Sons & Co. contributes this 
recipe for Italian Chicken in Foil. 


2 broilers, quartered 

2 cans chick peas 

% cup Escoffier Sauce Robert 
large red onion, minced 
teaspoon McCormick Italian 
seasoning 
teaspoon salt 
teaspoon freshly ground black 
pepper 
tablespoon olive oil 
tablespoon vinegar 
ribs celery with leaves, chopped 


Brush chicken pieces with an addi- 
tional two tablespoons olive oil mixed 
with an additional, two tablespoons 
Sauce Robert. Brown chicken on both 
sides about eight inches from glowing 
coals. Cut eight pieces aluminum foil, 
each large enough to amply enclose 
one piece of chicken. Mix remaining 
ingredients in bowl. Place a portion of 
mixture on center of each piece of foil. 
Top with a piece of chicken. Wrap 
securely in foil. Scatter a few ashes over 
coals to lessen heat. Bake foil-wrapped 
chicken and vegetables an additional 
twenty to thirty minutes, depending on 
size of chickens. 


Serve with a Chateau Ste. Roseline. 


New Sales Record 


Sales topping the $100 million 
mark, a new record, were set by Brown- 
Forman Distillers for the fiscal year 
ending April 30, it was revealed in the 
company’s annual report. 

Net sales of $101,696,943 topped the 
previous year by ten per cent, and 
profits were up 24 per cent to $4,407.- 
761. Covered in the report are prod- 
ucts produced by B-F (Old Forester 
bourbons, Early Times bourbon and 
King blended) as well as those pro- 
duced, imported and marketed by the 
company’s divisions and subsidiaries. 
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THIS IS NO 
EMPTY PROMISE 


THAT EMPTY GLASS IS FULL OF SALES POTENTIAL. YOU SHOULD SEE IT IN FULL COLOR. 
MILLIONS OF FUTURE TUBORG CUSTOMERS WILL ALL YEAR LONG—IN GOURMET, 
ESQUIRE, HOLIDAY, SPORTS ILLUSTRATED, U.S. NEWS AND WORLD REPORT! A TOTAL OF 
OVER 20,000,000 READER IMPRESSIONS! IT’S PART OF THE BIGGEST TUBORG CAM- 
PAIGN EVER, INTRODUCING THE BEST OF THE IMPORTS TO = MOST 
INFLUENTIAL AUDIENCE. ITS PURPOSE: TO DEVELOP A STILL 
BIGGER MARKET FOR COPENHAGEN’S TUBORG BEER § 


‘edie 
TUBORG BREWERIES, LTO., “COPENHAGEN, DENMARK, U.S. REPRESENTATIVES: DANISCO, INC., N.Y. 4, N.Y. 
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Officers: 


President 
KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 
Vice President 
JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 
Secretary-Treasurer 
JOHN BENNETT, Commercial Club, San 
Francisco. 
Executive Secretary 


EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 

RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 

ROBERT DORION, Scioto Country Club, Co- 
lumbus, Ohio. 

CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 

ROBERT GUYNN, Decatur Club, Decatur, III. 

FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 

DANIEL M. LAYMAN, Union League of Phil- 
adelphia. 

JOHN OUTLAND, Dallas Country Club. 

CHARLES J. VIVIANO, Shannopin Country 
Club, Pittsburgh. 


ROBERT E. YOXALL, Country Club of Coral 
Gables, Fla. 


Regional Directors 
Jorgen Andersen, Pioneer Club, Lake Charles, 
La. 
Fred C. Andrews, Minneapolis A.C. 


George L. Backus, Jr., Meadow Brook T. & 
».C., Racine, Wis. 


Lynn Bauter, Beaver Valley C.C., Beaver Falls, 
ra. 

Robert M. Bernnard, Spokane C.C., Wash. 

R. Ruel Dorrough, Big Spring C. C., Texas 


Edwin T. Driscoll, Mission Hills C.C., Kansas 
City, Mo. 


Harry E. Forsythe, Oak Hill C.C., Richmond, 
Va. 

Laurice T. Hall, Pinehurst C.C., Denver. 

Robert D. Halpin, Hamilton Club, Paterson, 
N. J. 


William J. Hodges, Paradise Valley C.C., 
Scottsdale, Ariz. 


Henry L. Huber, Westwood C.C., Williams- 
ville, N. Y. 


Fred A. Irvin, Peninsula G. & C.C., San Ma- 
teo, Calif. 


Lynn W. Markham, Petroleum Club, Okla- 
homa City. 


Edwin G. McKellar, Oahu C.C., Honolulu, 
Hawaii. 


Frank B. O’Connell, San Diego Club. 


Col. Frank N. Ovens, Royal Canadian Y. C., 
Toronto, Ontario, Canada. 


A. Kenneth Painton, Union Club, Boston. 

Hans W. Rawe, Columbus A.C., Ohio. 

James E. Rushin, Montgomery C.C., Ala. 

H. B. Sarver, Cherokee T. & C.C., Atlanta. 
Thomas J. Spillane, Missouri A.C., St. Louis. 
W. L. Stewart, Alta Club, Salt Lake City. 


Frank J. Thomas, Saucon Valley C.C., Bethle- 
hem, Pa. 


L. William Wagner, Red Run G.C., Royal Oak, 
Mich. 
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TO THE MEMBERS OF CMAA: 


— 


Six months of our operational year are behind us, and from the semi-annu. 
report prepared by our Executive Secretary Ed Lyon, it appears our assoc 
ation is, in itself, an example of good management and living within its budget. 

As managers, all of us know many things can happen before the year closes, 
but your board of directors is confident that we have a sound fiscal policy 
and that there is every chance of having a year-end report similar to that pro- 
duced by the sound operations in the preceding year. It is my feeling that a 
statistical report is not necessary at this time, but those of you who are interested 
in the mid-year figures know how to obtain them. They are yours for the 
asking. 

We have been fortunate so far this year in showing an increase of more than 
four per cent in our active membership over the same date last year. A reflection 
of growth, progress, and interest in CMAA to be sure, but as Membership 
Chairman Robert Guynn pointed out in the August bulletin, there is still a 
large group of club managers who cannot take advantage of the services of 
CMAA. More members mean more dues and a profitable year-end treasurer's 
report, but more important, they mean a stronger organization which can do 
more and more for the best interests of your club and you as its manager. 

Early registration and interest shown in summer workshops has been most 
encouraging to your C.M.I. committee and your board. By the time you read 
this, the series will be underway. It is never too late to learn, so re-check the 
schedule, organize your work load and take time out for worth-while educa- 
tional program. Here, too, is another opportunity to meet with fellow club 
managers who seldom have the chance to attend a national conference. 

Speaking of conferences, don’t forget Denver in ‘61. The dates are January 
25-29. It has been my experience to find each conference, an improvement 
over its predecessors and this one promises to do the same. So, see you in 
Denver. 


John W. Bennett 
Secretary-Treasurer 


until his retirement at the first of Jan- 
uary this year and for a number of years 
was president of the chapter as well 
as president of the Twenty-Five Year 
Club. He has gained for himself the 
respect, love and devotion of all who 
knew him through his efforts to help 
fellow club managers. 





Iowa Tall Corn 


Mid-America 


Reported by Berry Haug 
Members are invited to a regional 
meeting September 18-19 in Kansas 
City to meet CMAA President Kennet 
Meisnest. 


E. J. Ehmann, Wakonda, Club, Des 
Moines, was elected president of the 
chapter at the July 18 meeting held at 
Elmhurst Country Club, Cedar Rapids. 
Serving with Mr. Ehmann will be 
Warner E. Wood, Embassy Club, Des 
Moines, as secretary-treasurer. The schedule of events for the twe- 

The first honorary membership of day meeting follows: September 18-- 
the chapter was given to Frank Dowie, _ registration, Bellerive Hotel, 11 a.m 
Sr., at the meeting. This distinction refreshments and buffet luncheon, Oa! 
was awarded to Mr. Dowie for his Room of the hotel, 2 p.m.; golf in th 
many contributions in the field of club afternoon at Oakwood Country Clu 
management. He had been associated with Bob Benish as host, or swimmin 
with the Des Moines Club for 48 years at Rockhill Tennis Club with Bill Dove: 
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as host; open house, University Club, 
4 p.m.; buffet dinner and dance at the 
club with John K. Uren as host, 7 p.m. 
September 19—continental breakfast, 
Oakwood Country Club, 9 a.m.; gener- 
al meeting and introduction of Mr. 
Meisnest, 9:30 a.m.; guest speech on 
subjects of importance for club manage- 
ment; luncheon, noon; and round table 
discussions 1:30-3:30 p.m. 

Schedule for the ladies September 19 
—reakfast, Antique Garden, 9 a.m.; 
visit to Truman Library, 10:30 a.m.; 
luncheon, 12:30 p.m.; tour of Hall- 
mark Cards, Inc., 2:30 p.m. 

The clubs of the Kansas City area ex- 
tended a welcome to anyone arriving 
erly. 


O-K 
Reported by Lynn W. Markham, 


Secretary 

A special seminar highlighted the 
June 26-27 meeting of the chapter with 
the Oklahoma City managers as hosts. 

To start the festivities a get-ac- 
quainted reception was held in the Skir- 
vin Hotel’s Monterey Room with a deli- 
cious luncheon afterward in the hotel’s 
Crystal Room. In the evening Lynn 
Markham was host for a Gay 90’s party 
at his Petroleum Club, complete with 
derbies and old-fashioned bonnets and 
complimentary gifts from R. C. Adams 
& Co., St. Louis. 

On the 27th, Paul Johnson was host 
at the Oklahoma City Golf and Country 
Club, for a tasty morning pick-up of 
coffee and rolls before the business 
meeting. 

Berry Haug extended an invitation 
to the chapter to attend the regional 
meeting scheduled for September 18- 
19 in Kansas City. 

Jerry Marlatt, Flossmoor (IIl.) 
Country Club, was keynote speaker 
presenting an educational film and data 
concerning a waitress seminar (subject 
of an article on page 32 in the May is- 
sue of CLUB MANAGEMENT). President 
Earl Kauffman presented a plaque to 
Mr. Marlatt who was one of the organ- 
izers and first president of the chapter. 

After the business meeting a buffet 
luncheon was served with a blue ice 
carving centerpiece. This event brought 
_ worthwhile two-day session to a 
close. 


Chicago 

Forty-four Chicago area clubs were 
represented at the July 11 managers- 
presidents day held by the Chicago 
District Chapter at Park Ridge Country 
Club with Manager Hylbert Hams, 
President Norm Olsen and club direc- 
tors as hosts. In addition, representa- 
tives from Indiana, Michigan, Wiscon- 
sin and Arizona were on hand for a 
day of golf, fun and prizes. 

Guests for the day were John Bren- 
nan, vice president of the CMAA and 
manager of Birmingham (Mich.) Coun- 
try Club; James Royer, president, 
Western Golf Association; and Wesley 
H. Clark, editor, CLUB MANAGEMENT. 

Winner of his choice of a beautiful 
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Left: Park Ridge Assistant Pro John Frillman congratulates Robert 
Broms, Skokie Country Club, for winning managers’ blind bogey, 
while Pro Ken Weiler beams approval. Center: Hylbert Hams, 
manager of Park Ridge; Frank Campbell, president, Riverside Country 
Club; Tony Wayne, manager of Riverside and president of the Chi- 
cago Chapter; Norm Olsen, president, Park Ridge; John Brennan, 
CMAA vice president and manager of Birmingham 


( Mich.) 


Country Club; and Edward McFall, guest speaker. Right: Assistant 


silver piece in the presidents’ low net 
was W. H. Lichty, director of Park 
Ridge, with 80-12 net 68. Other win- 
ners were Dr. K. Knode, South Bend 
Country Club, 75-5—70; W. Pailey, 
Rolling Green Country Club, 82-12— 
70; R. O. Westerberg, Park Ridge, 82- 
11—71; E. A. Haffner, Midlothian 
Country Club, 76-5—71; and Wesley 
H. Clark, CLusB MANAGEMENT, 78-6— 
72. In the presidents blind bogey E. E. 
Koretz, Northmoor Country Club, won 
a golf bag; P. Hatcher, Morris Country 
Club, won golf shoes; and Mr. Pailev, 
Rolling Green, won a dozen golf balls. 
James L. Dow, Lake Shore Club, won 
a set of Golfcraft irons in the presidents’ 
raffle. 

Robert Broms, Skokie Country Club, 
was winner of the managers blind 
bogey—a set of Golfcraft woods. Jack 
O'Neil, Edgewood Valley Country Club, 
was recognized as the most honest golf- 
er of the day. 

Following an excellent dinner CMAA 
Vice President Brennan gave a brief 
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talk explaining the objectives of the 
CMAA summer workshops and urged 
the presidents to send their managers 
to the September 12-14 meeting at 
Michigan State University in East Lan- 
sing, Mich. 

This year’s meeting included for the 
first time an educational program, with 
Edward McFall, personnel manage- 
ment expert, as guest speaker. Durin 
his talk, “How to Keep Good Menta 
Health,” he emphasized the importance 
of outside recreation for relaxation. He 
urged everyone to “have a few close 
friends to whom you can tell your 
dreams.” 


Connecticut 


Reported by Grant M. Ruse, 
Secretary 


Members of the chapter enjoyed a 
social gathering June 27 at Tumble 
Brook Country Club, West Hartford, 
with Morton Mestel as host-manager. 
The many activities of the day were 
climaxed by a superb buffet dinner and 
dancing in the evening. Thanks were 
extended to Mr. and Mrs. Mestel and 
their club officers for the event. 


National Capital 


Reported by Raymond J. Kyber, 
Secretary 


The annual family outing of the 
chapter was held July 18 at Roy and 
Ray Shield’s Annapolis (Md.) Country 
Club. 

The weather was “made to order” for 
golf, swimming and _ relaxing. The 
Shields served the finest in hard shell 
crabs and beer in the afternoon and 
charcoal broiled steaks with all the 
trimmings in the evening. Members ex- 
tended thanks to them for their wonder- 
ful hospitality. 


Evergreen 


On July 25 members, wives and 
guests set sail from the Seattle Yacht 
Club on a two-hour cruise to Kiana 
Lodge overlooknig Agate Pass, with 
Joe Bowen at the helm. An authenic 
potlatch salmon barbecue was a high- 
light of the day’s activities. 


Pro Frillman is handed another lucky winning ticket by Miss Agnes 
Toner, Engineers Club; while President James L. Dow, Lake Shore 
Club, displays golf clubs he won in raffle. Manager Hams and his 
staff, including Pro Ken Weiler and Assistant Pros John Frillman and 
Bob Kletcke, did an outstanding job of organizing the day and making 
sure that the 80 golfers and 140 present for dinner had an excellent 
time and were well wined and dined. 


Illini 


Reported by Betty Long, 
Secretary 


Mr. and Mrs. Tom Pearson enter- 
tained the chapter for golf, cocktails 
and a delicious dinner July 25 at Mt. 
Hawley Country Club, Peoria. 

Bob Guynn, director of CMAA, 
acted as president in the absence of 
Bill Gibbons. Charles Campbell, Creve 
Coeur Club, Peoria, was elected to 
membership (transfer from Badger 
State Chapter). 

There was a round table discussion 
on “Extra Help, Gratuity and Serv- 
ice Charge on Food and Beverage’. 


San Francisco Bay Area 


Reported by Joseph E. Castillo, 
Secretary 


Edward Michael, manager of the 
World Trade Club, San _ Francisco, 
was host to some 35 members of the 
chapter at a meeting held July 19. 

Buck Bertillion, connoisseur of fine 
food and wines, was guest speaker for 
the evening with service, food and 
wines of the world as his subject. 
Hors d’oeuvres and cocktails preceded 





Mr. Smith, owner of the Mark Hopkins Ho- 
tel, San Francisco, at left, presents Faxon 
Bishop, Olympic City Club, in the same city, 
a plaque in honor of Mr. Bishop's recent re- 
election as president of the Stewards and 
Caterers Association. Mr. Bishop has been 
active in the club and hotel field since 1947, 
and previous to his present position was a 
quartermaster officer in the U.S. Army. He 
is a member of San Francisco and Bay Area 
Chapter and of Bonifaces International, 
Northern California Chapter. 
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If you are buying ice, you are 
paying for an ice machine with- 
out enjoying its benefits. Prove 
to yourself how you can actually 
pay for your ScoTsMAN Ice 
Machine from the savings made 
by eliminating your present high 
ice costs. Think of the new con- 
venience...the better service 
... the added prestige your new 
ScoTSMAN will make possible. 


Fall Season 


Right now is the time to put 
ScoTsMAN Ice Machines to work 
saving money for you. Businesses 
handling food and liquor use more 
ice during the busy fall season. 

Graduation parties, football 
rallies, fraternity and sorority 
parties, business luncheons, 
Thanksgiving, sports banquets, 
Christmas and NewYear’s events 
... all year-end fun and frolic 
means increased business and 
more ice used. 

Don’t forget: it’s a mark of 
quality to serve ScoTsMAN Ice 
... the ice served by discriminat- 
ing business people. 

60 Different Models 
ScoTtsMAN has 60 models that 
make from 50 to 5,000 pounds of 


ice a day... Super Flakers or 
Super Cubers . . . Whichever you 
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Means Greater ice Needs! 





need. And check on companion 
Super Bins; they’ll store your ice 
for those hectic rush periods. 
Popular demand for ice fre- 
quently calls for extra units. You 
can install small, compact ScoTs- 
MAN models right at point-of- 
purchase for extra convenience. 


Immediate Delivery 


Strong demand for SCcOTSMAN Ice 
Machines has meant more 
production, faster shipment 
throughout the country. Models 





MAIL TO: SCOTSMAN ICE MACHINES 

Queen Products Division, King-Seeley Corp. 
169 Front Street, Albert Lea, Minnesota 

Export Office: 56 Beaver,New York,N.Y. 
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in all popular sizes are now at 
your local dealer for instant 
delivery. As a SCOTSMAN Dealer, 
he has the world’s largest line 
... the world’s largest-selling Ice 
Machine. 


Call your ScoTtsMAN Dealer 
listed in the Yellow Pages of your 
phone directory . . . and order 
your SCOTSMAN Ice Machine this 
week for the busy months ahead. 
Or mail coupon for more infor- 
mation from the “New Ideas on 
Ice”’ book. 








YES! Please send complete details, 


| including new “Ideas on Ice” booklet on 


Scotsman Ice Machines. 
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a gourmet delight dinner. President 
Erich Kruger expressed the chapter’s 
thanks to our genial host. 


Central Pennsylvania 


Reported by Conradin Medina, 
Secretary 


Daniel Layman, immediate past 
president of CMAA and manager of 
The Union League, Philadelphia, was 
featured at the fourth annual tri-chap- 
ter meeting with Philadelphia and Vi- 
cinity and Pittsburgh chapters July 24- 
25 at the Hotel Hershey. 

Mr. Layman spoke on the importance 
of holding regular monthly meetings, 


compartment 
$ TEAM-CHEF — 
gas, electric or direct- 
ly-connected to your 
steam supply. 





hardest 
Steamcraft is for 
smaller require- 
ments, or for supple- 
menting a STEAM- 
CHEF. 


Here is TOTAL time . . . from inser- 
tion to removal . 
standard 2% 
frozen vegetables. 


Green Beans (regular) 
Broccoli (spears) . 
Lima Beans (regular) . 





exchanging useful information, pursu- 
ing the code of ethics and taking ad- 
vantage of the many short courses and 
workshops set up by Club Manage- 
ment Institute. He also reported on the 
developments for the Denver confer- 
ence in January of next year. At the 
end of his speech, Mr. Layman pre- 
sented to Nicholas Melle, president of 
Pittsburgh Chapter, a plaque. 

Floyd Spate was named to plan de- 
tails of the golf tournament for next 
year’s meeting, which will be held at 
the same place. 

In the morning and afternoon of both 
days members and their wives enjoyed 
golf on the championship course. On 
the 24th Barclay Ltd. through McGill 






. for restoring a 
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ne . . 5 minutes 
Asparagus ( Seinen) . 5 minutes 
Brussels Sprouts. . .5 minutes 


. 5% minutes 
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This is just one of many uses for the 


worker in the kitchen, your 


Steamcraft or STEAM-CHEF. You 
can steam cook most foods faster, 
easier, better and at less cost with a 


Cleveland Steamer. 





Steam-Chef Super Generator 
Cabinet Steam-Kettle Combi- 
nations are available in all 
types and sizes. 


Send...now... 
mation and free booklet “For Better 
Steaming.” 


for complete infor- 
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| dent; and Richard Hecker, 
| bara 
| members are: 


Associates of Philadelphia entertained 
at cocktails. 

Eighty-three attended the dinner- 
dance on the 25th, with before-dinner 
cocktails served on the terrace of the 
hotel’s Castillian Room. 


Santa Barbara 


(Newly-formed 51st chapter) 


Harry Masterson, University Club of 
Santa Barbara, Calif., was elected pre.i- 
dent of the newest chapter of CMA \, 
formed from the northwest corner >f 
Southern California Chapter and covc:- 
ing the geographic area of San Luis 
Obispo and Santa Barbara counties. 

Other officers are: Joseph Schneider, 

Valley Club of Montecito, vice pre I 
Santa Bai 
secretary. Other charter r 
Francis Boyd, LaCumbre 
Golf and Country Club; Blake Cauvct, 
Santa Maria Country Club; Palmira 
Sargent, Little Town Club; and Roy ©. 
Smith, Montecito Country Club. 

Ten years ago President Masterson 
was a charter member and first presi- 
dent of Central New York Chapter. 


Club, 


New Jersey 


The 13th annual golf tournament and 
regional meeting was held July 11 at 


| Ridgewood Country Club with John 


sen, president of the host club. 


| York City, 


F. Duffy as host. Guests of honor and 
speakers at the meeting were John T 
Brennan, vice president of CMAA and 
manager of Birmingham (Mich.) 
Country Club, and Richard N. Amund- 


were New 


Philadelphia 


Chapters _ participating 
Connecticut, 


and Metropolitan. 


| St. Louis District 
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By Ray Kayser, Secretary 


Three new members were elected by 


| the St. Louis District Chapter at the 


July 21 meeting held at Norwood Hills 
Country Club with Manager Paul 
Lampe as host. 

Jack Miranda, newly-appointed West- 
borough Country Club manager; James 
Wilson, who is now manager of the 
Bogey Club; and Thomas Schneider, as- 
sistant manager at Norwood Hills, are 
the new members elected. Other items 
of business included a general discus- 
sion about club problems, with speci«! 
emphasis on tax matters. 

A social hour preceded a delicious 
dinner, with the remainder of the ev: - 
ning devoted to informal discussior 
and shop talk. 


Texas Lone Star 
Reported by Walter M. Clist, Jr.. 
Secretary 


The fall meeting is scheduled for 
September 18-23 in Houston, includ- 

















ing a regional gathering and a CMI 
short course. 

The Harvey Manns and the Harry 
Seides were hosts for the annual Hous- 
ton club managers family outing July 
11, which was enjoyed thoroughly by 
all those attending. 

The Houston International Trade & 
Travel Fair with its first annual culinary 
exhibition will be held September 9-11 
at The Shamrock Hilton. Several mem- 
bers of the chapter are active in the 
exhibition which is open to all food 
service managers. Entry blanks and 
contest rules may be obtained from 
\alter Clist, c/o Houston International 
Trade & Travel Fair, Room 333, Sham- 
rock Hilton Hotel, Houston 25. Henry 
© Barbour is chairman of the inter- 
n:tional culinary committee. 


Piedmont 


Reported by Ray F. Garrett, 
Secretary 

The third meeting of the year was 
held July 24-25 in Greenboro, N. C., 
with Bessie and Van Mowery as hosts. 

On the evening of the 24th members 
githered at the Plantation Supper Club 
tor cocktails and a buffet supper with 
dancing and entertainment afterward. 
The next morning a continental break- 
fast was served at Mr. Mowery’s Jeffer- 
son Standard Country Club, followed 
by the business meeting and a delight- 





ful luncheon. 

The following were elected fo mem- 
bership: Harvel William Green, Hope 
Valley Country Club, Durham, N. C.; 
Andelia B. Matthews, Greenville (S. 
C.) Country Club; Curtis Wilbur 
Evans, Poinsett Club, Greenville; Major 
M. A. Pinon, Jr., Donaldson Air Force 
Base, Greenville; and Olin Davis, 
Dune’s Club, Myrtle Beach, S. C. (re- 
instatement). President Reginald Lamb 
called attention to the fact that the 
chapter is in the number one spot in 
the national CMAA membership drive. 

After a delicious luncheon served on 
the club porch, Mr. Robinson of the 
Jefferson Standard Life Insurance Co. 
spoke briefly on the difference between 
a company owned and a _ privately 
owned club. There was short film on 
wine service. 

The chapter thanks the Mowerys for 
an enjoyable and unusual meeting. 


Peninsular 


Reported by Alfred Schiff, 
Secretary 


Forty-three members and guests en- 
joyed an afternoon of golf and swim- 
ming and dinner in the evening before 
the meeting held July 27 at the Cascade 
Hills Country Club, Grand Rapids, 
Mich. 

The chapter elected George Sholler, 
Flint (Mich.) Golf Club, and Stephen 


club’s disposal . 


PLEASE CHECK: 


DO Interested in FREE evening of Travel Films. 
(0 Group Travel Plans 


Sajtar, Red Run Golf Club, Royal Oak, 
Mich., to membership. 

The Chicago-Detroit meeting will be 
held September 26. Lowell Hecht ex- 
tended an invitation for the next meet- 
ing to be held September 19 at Spring 
Lake (Mich.) Country Club and this 
was accepted. 


Southern California 
Reported by Frank T. Sherwood, 


Secretary 

George Murphy was host for the July 
26 meeting at the South Hills Country 
Club, West Covina, Calif. Swimming 
and golf in the afternoon was followed 
by refreshments, hors d'oeuvres and a 
delightful gourmet dinner. 

Vice President Henri Tubach con- 
ducted the business meeting in the ab- 
sence of President Emil Lepp, who was 
visiting the San Diego Chapter to ex- 
tend to it a personal invitation to at- 
tend the summer workshop to be held 
at the Los Angeles Athletic Club 
September 28-30. 

Among those at the meeting was 
Oscar Yeager president of South Hills. 
Visitors included Stan Gorinac, Mesa 
Verde Country Club, Costa Mesa; 
Clarence McIntosh, Hesperia Country 
Club; Les Willard, Apple Valley Coun- 
try Club; Vernon Bleise; and Bob 
Jaeger, Niles, Mich. 


: . get the service and savings of an 
American Express Group Travel Plan 


An American Express Group Travel Plan combines smooth, 
carefree travel with solid economy. American Express puts 
its 110-year experience in world-wide travel service at your 
. . arranges the purchase of tickets, hotel 
accommodations and other travel services—all at special 
group rates. And—a global network of American Express 
offices will help to assure a successful trip for your 
members from beginning to end. 


For more facts or for a ‘‘get acquainted’’ presentation of 
new travel films with an experienced American Express 
lecturer — use the coupon. Let American Express serve 
your club as “Travel Headquarters.” 


AMERICAN EXPRESS TRAVEL SERVICE 


AMERICAN EXPRESS TRAVEL SERVICE 


65 Broadway, N.Y. 
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Denver Conference 


(Continued from page 28) 
Town Club; 


Treasurer, Gary Stay, 26 Club; 
Secretary, L. T. “Bud” Hall, Pine- 


hurst Country Club; 


Advertising, R. E. Williams, Air 


Defense Command, Colorado 
Springs; 


Competitions, Mark Toray, Town 


Club; 


Entertainment, Finn Petersen, Pe- 


Food, 


troleum Club; 
Byron 
Country Club; 


Aris, Lakewood 


Hospitality, Gene Marshall, Gar- 


Glamorous and Dishwasher-Proof 
Woven Wood Salad Bowls and Plates 






den of the Gods Country Club, 





in golden avodire 
or figured mahogany 


Add a touch of glamour to your dining 
rooms with beautiful, hand-woven 
bowls and plates by WEAVEWOOD. 


WEAVEwoop bowls and plates can take 
the torture of steaming dishwashers 
without warping or losing their luster. 
And they do not absorb odors, crack, 
chip or break. Bow. Sizes: 534”; 614”; 
8” and 11”. PLATE S1zEs: 7” and 1014”. 


Colorado Springs; 


Registration, Howard Melman, 
Denver Country Club; 

Reservations, Frank Case, Denver 
Club; 

Program, J. Melvin Conway, Den- 
ver Athletic Club; 

Transportation, Clayton 
Valley Country Club; 

Publicity, L. T. “Bud” Hall, Pine- 
hurst Country Club; 

Coordinating Chairman, 
Dillman, University Club; 

Ladies’ Committee, Claribel Con- 
way, Mary Alice Duncan, Irene 
Petersen; 

Advisory Committee, 
Mehlman, Melvin 


Pruner, 


Arch 


Howard 
Conway, 
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MINNEAPOLIS 26, MINN. 
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Frank Case, Mark Toray, Finn 
Petersen. 
Frank Case reports that his reserva 
tion committee already is receiving re- 
quests, and he has assured us that all 
requests will be handled “satisfaction 
guaranteed.” Complete details on reser- 
vations will be forthcoming. Any ques 
tions at this time should be directed 
to Mr. Case. 

Arch Dillman, chairman of coordin 
ating the ladies activities, reports fin: 
progress on some outstanding event 
to honor our CMAA ladies. 

An exceptional day is in the making 
on Wednesday of conference week 
Don’t miss this opportunity for a spe 
cial mountain jaunt and a memorabk 
entertainment activity at the fabulous 
new Pinehurst Country Club on the re 
turn trip. 

In closing, here is the letter from 
Gerald Marlatt concerning your next 
stop in Chicago. 

Sincerely, 
Horace Duncan 
General Chairman 


1961 Denver Conference 


Dear Mile High Chapter: 


As convention — transportation 
chairman of the Greater Chicago 
District Club Managers Associa- 
tion, and after conferring with 
Tony Wayne, president of our 
chapter, I would like to extend the 
following: 

BE IT KNOWN by all ye pres- 
ent that the Greater Chicago Club 
Managers Association hereby does 
extend to Li'l Mac an official invi- 
tation to attend the Annual Corned 
Beef and Cabbage Party on Octo- 
ber 10 at River Forest Country 
Club, Elmhurst, Illinois. 

Since he will be passing through 
our city on or about October 1, we 
hope he will stay for a few days 
to see the sights. We have a brand, 
spanking new Convention and Ex- 
position Hall going up on the 
shores of Lake Michigan, which 
would make an excellent spot for 
a future CMAA conference. We 
also would like for him to see the 
many fine city and country clubs 
which abound in our area. As the 
“bread basket” of the world our 
meat packing, grain, and food 
processing plants supply items for 
tables throughout the world. 

With our many fine race and 
trotting tracks in the Chicago area 
we are sure we can find excellent 
accommodations for Red. 

Lil Mac, you are cordially in- 
vited to bring with you to our Fall 
Clambake any of your other 
friends who might be members of 
the Mile High Chapter. 

G. V. Marlatt 

Convention Transportation 
Chairman 

Greater Chicago Club 
Managers Association 
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To Europe and Back 
(Continued from page 25) 


meetings to take passport photos. 

Also included during these meet- 
ings was the presentation of pictures 
of the countries to be visited, talks 
by representatives of the consulates of 
these countries, and question and 
answer sessions with the agents of 
B.0.A.C. and Travel, Inc., covering 
all phases of the trip. 

Naturally, from September until 
january there were some dropouts. We 
had required a $100 per person deposit 
for a reservation on the trip. This was 
refunded if a person dropped off our 
list prior to January 1, 1960. At that 
date it was necessary to have paid the 
club 50 per cent of the total fare, and 
trom that date on, no refunds were 
made unless we could replace the indi- 
vidual from the waiting list. On April 
15, approximately six weeks before the 
departure date, each person had to pay 
the entire fare or be dropped from the 
list, without refund. As of April 15, our 
original 84 seats still were filled, and 
there were some members on the wait- 
ing list. Arrangements were made for 
these persons to secure their own 
transportation to and from Europe, but 
they were given the benefit of the tour 
price for the land portion of the trip. 

Incidentally, travel agencies grant 
one free fare (on ground portion) for 
each 15 members. We were entitled to 
5% free land tours. The cost of 2% 
seats was subtracted from the original 
travel agency quotation, to inure to the 
benefit of the participating members, 
bringing per person cost down to the 
$390 previously mentioned. We used 
the other three fares as a cushion to 
provide for materials distributed to 
each person at the pre-tour get-to- 
gether, such as: adapter plugs, small 
water heater (for instant coffee), credit 
card holders, small travelling clothes 
lines, etc. The remaining funds were 
to cover any emergency expenses which 
might develop during the trip. 

During the months before departure 
a priority list was established for those 
persons desiring bathroom accommoda- 
tions. This was necessary because of 
the shortage of bathroom facilities in 
European hotels. We handled this as 
un optional extra at the rate of $44 per 
person strictly according to priority, 
as in some hotels there simply were not 
enough private bathrooms to accommo- 
date everyone. 

Before “take-off” time it also was 
necessary to prepare seating lists for the 
busses to be used on the continent and 
for boarding our chartered plane. In 
this way we tried to group together 
individuals who had- expressed the de- 
sire to be with certain other members. 


When departure day arrived May 9, 
our 84 members left Miami, to meet in 
London nine others who had gone 
over earlier by ship and plane. 

The tour through England and the 
continent was thoroughly successful 
from my viewpoint and that of all mem- 
bers. I was fortunate enough to ac- 
company the group. The only distur- 
bance on the entire trip was a virus at- 
tack that at one time or another hit 80 
of our 93 persons. 

The club realized a small profit from 
the emergency cushion that remained. 

Discussion already can be_ heard 
around the club: “Well, where are we 
going next year?” @ &@ 


Establishes Fund 


Great Western Producers, Inc., cele- 
brating its 100th year as leading pro- 
ducer of champagne, has established 
a student loan fund at the school of ho- 
tel administration, Cornell University. 

Marne Obernauer, president of Great 
Western and alumnus of the school, 
said the fund was established as a 
tribute to the school’s outstanding serv- 
ice in training personnel for the club, 
hotel, wine and liquor industries. 





Plan Now to Attend 
CMAA Conference in Denver 























— CLASSIC DESIGNS in folding furniture 





Rastetter chairs fold flat, transport 
easily on Rastetter Chair Trucks. 


: to your letterhead. Mail to: 
‘ LOUIS RASTETTER & SONS COMPANY, 


. 
e NAME 


Another exciting design from Rastetter 
... the model 545 wood chair that folds! 
Luxurious, stylish, economical Rastetter 
Chairs are available in 23 models . . . a 
variety of striking finishes and smart 
leatherettes. Ideal wherever comfortable, 
durable chairs are needed; and they fold 
and stack for compact storage. 


WRITE TODAY FOR MORE INFORMATION. Fill in the blanks below and then attach this coupon : 


1320 WALL STREET, FORT WAYNE, INDIANA 


TITLE 
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WAKEFIELD'S 


Frozen Giant 
ALASKA KING CRAB 


...@ delicious creature to eat, but a wily one to 
catch — they aren’t always where you're looking. 
Add to this a growing demand, and you get a 
temporary shortage. But Wakefield's facilities for 
catching the big Crab have been greatly expanded, 
and the supply situation is expected to improve. 
So keep a warm spot in your heart (and on your 
menus) for this popular, profitable, seafood. 





FREE: JAMES BEARD RECIPES using Wakefield's King 
Crab Meat and Legs. Instructions streamlined for 
efficient use by chefs, printed on 542” x 342” cards. 
In packet for handy filing. 19 recipes. Write: 





WAKEFIELD FISHERIES, Port Wakefield, ALASKA 


Dept. C-90 
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LAKEWOOD YACHT CLUB 


Seabrook, Texas 
The First Cold Nibble 


Imported Holland Herring en Sour Cream ...........::00006 79 
Frosted Fruit Cap Sipreme «.......000scss.scocsesssssoncerevonenseee 79 
Stated Celery and) TOUVES- 06. éccscccesssscssnssescasceoadcssessecsens 10 
PARE OP ONS A STAS iors oo cacti sekds weasbansepauensnceclenshns Cosnsieaide vis" 
Shrimp Cocktail, Red or Remoulade Sauce .............+. 9) 
lot Bieta, ew CRIS .sssesivcccsnscnersessescesissocencecnsssves 1.6) 
Rear PUG ramen. HSUDVOMIC 55 csshsciscisases cccnsesasevcassveesseees 1.6) 
Chinese Egg Roll, Sweet and Sour Sauce ..........ssseeee 1.0) 
Hot and Cold Soups 
GEEAMAO PA NIMISNOOIN  snssecscesccepseesesialefeussusxsievexessaverevencte 4) 
SO ASIS FEC ROY ON sas ssccevescs te saceeactayacsssteavanacvaveucvensesseeveesbtis 5 
PICO TO SRI OD 555 sys casa Ztsorsbecset lemvadesesbitens seis exeenciseeaets A5 
Onion Soup Au Parmesan with Croutons .............:0e0e0 50 
RPV AGI SSOISE 505 scp ceaconseniccducotvariasevecsysesveomassnTestareee’ 50 
NNN isis cineca binenansesainnraneomede 0) 
Southern Seafood Gumbo with Rice—Cup ............:00 50 
BOWL fcssccsssssveseves 1.00 
Salads 
Crisp Lettuce Wedge and Tomato ............ccccsesscsssseeeees 60 
Ee Cn Ge IE ais serinscnnenisssiccnnsnnsisnsnsntscesvsreccs 60 
Princess Salad, Crisp Lettuce, Tomato Wedges 
BING GAS PAVAGUS SS PCAUS cei edccescsessconeseséscsecevescsbenecsoenssatse 65 
Fresh Fruit or Frozen Fresh Fruit Salad, 

CLEDTAY: TOP ESSING 35 nsscccsssncsaseesecsssenapecbasvessestvanyiececesee As. 
ESAKE WO MO RESAE a5 cece heciiectveses Srasneesucsver es viata setecnvies 1.50 
(Crisp Romaine, Parmesan Cheese, Anchovies, 

Garlic Croutons marinated with our Special Dressing) 

Summer Salad Treats 

Hearts of Palm on Chilled Crisp Lettuce Bed 

With Vite m@anette: ADVESSIAG ci cccsazcpcicaccccresessesessaseseeosces 1.50 
Fresh Fruit Plate with Cottage Cheese or Sherbert ...... 1.50 
Plantation Salad Bowl, Tossed Greens with 

Julienne of Ham, Turkey, Bacon and Cheese ............. 2.00 

(Served with French or 1000 Island Dressing . . . 
Roquefort, 25c Extra) 

Chilled Shrimp or Chicken Salad Plates, Garni ............. 2.50 
Marina Salad Bowl, Tossed Greens, Shrimp, Crabmeat, 

Anchovies served with Sour Cream Dressing ........... 2.5( 

Port and Starboard Sandwiches 

The Western . . . Tidbits of Ham, Eggs, Green Peppers 

BN RI cin sesivelictla tah einabacoataidaatnicect cassia spascia 1.00 
The Dolphin . . . Sardines on Rye, Sliced Tomatoes 

WARS Catlins Tele GE ois ccseisscersescriscssonccntcncsnacensnscons 1.40 
The Porpoise . . . Tuna Fish Salad on Lettuce, Sliced 

Tomatoes, Relishes with Lakewood Dressing .......... 1.4( 
Lakewood Club . . . Triple Decker ...............ccssscssesssseees 1.5¢ 
The Seaside . . . Sliced Chicken and Ham on Toasted 

NIN, OI ss scniesinccnbadiscanah caine bat Naat 1.5( 

(Open faced served with Russian Dressing) 

The Flying Fish . . . Chicken, Ham and 

Sliced Tomatoes on Toast, Topped with Cheese 

ESIC DEL Es cc) | 2c eee ae ean ene oe 1.50 
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The Boulevard . . . Grilled Salisbury Steak served open 


with Grilled Onions and French Fries ...........:s+++e0+ 1.75 
The Monte Cristo . .. Ham and Turkey (French Fried) 

served with Guava Jelly .......c.ccscsssssesscccscsesessessseeses 2-00 
The Sunbeam . . . Sliced Chicken, Swiss Cheese and 

Ham served with Potato Salad, Tomato, Garni ......... 2.50 
ANT CSO es cis Fac cs cxce wees ese cdscanenetasscsnosecensocsndenecaecseses .65 
IE iviissiccsccinnidtiosiniisenriciodiniadainciasinianiaieaamninkicntiiaes “a3 
BAGO StuCe ANG: NOMIGRO: <i: deccccs<csevcdeccecezessasesaseucecta 85 
Oe NE seisceiscitisincrcsnnctnndednininceitamiascnticaaaasichneitie .90 
GHGCSGDURION -S-82ayccdesdssctidesccecsdcassosesccdecssascceves Pas RN here? .90 
CHiOG eR CUO ER: wecaascnesdniessstenccbecstdececastecesstecceeasetestscaespcen 1.25 

The Catch 
Fried Extra Select Oysters (In Season) .........ccseeeeee 2.00 
Fresh Gall Trott; AlnOMGINe <ciccsccccsersesiscessceccossscavesecess, Bobo 
Broiled Red Snapper Steak, Hoteliere ...........c 2.85 
Fried Fan Tail Shrimp, Hawaiian .............cceseeeeeeeee 2,85 
Frog Legs Sauteed, Provencale ...........:ssceeeeseeeeeeeee 300 
Broiled Stuffed Flounder, Neptune ...........ccceeeeeeeeees 3.00 
White Crabmeat Au Gratin en Casserole .................0+. 3.00 
Charcoal Broiled Fresh Gulf Shrimp, Garlic Butter ....... 3.00 
Stuffed Jumbo Shrimp, a la Lakewood Specialty ....... 3.25 
Broiled: EQpster Wale: COLBE, cccssaccavecesssaiscsszecesancccecncesssee 4.50 
(The above is served with our Special Salad, 
Baked Potato, Hot Rolls and Beverage) 
From The Broiler 

Chopped Sirloin with Mushroom Sauce ...........0000008 2-00 
Broiled or Southern Fried Spring Chicken (1) ............. 2.50 
Calf Liver Sauted, Choice of Bacon or 

SEMGENCL OCH OOONIS c2 ci cscaceccosciaccs sscecusvgosevoseesvandadovecaees 3.00 


Lean Center Cut Pork Chops (thick), Apple Sauce ..... 3.75 


Prime Club Steak, Beurre Noir Sauce .............cce008 8.70 
Miriate Prime Sirloin Steak <ccccsiscassceecssscsessecsscesovesscesecess 4.00 
Double French Lamb Chops, Garlic Butter 

BCL ERIN IVC UENG vase sacescyav coyadscaducaaceacssiveceseeteuszcecsecerveowts 4.00 
Prime Filet Mignon Steak, Mushroom Cap and 

OI OM IEA ES) sees sccacccctacasecececesevccessesncedssscevedecedeveascscevetes 4.50 
Prime Ribeye Steak, Mushroom Cap 

TT 
Prime Sirloin Steak, Mushroom Cap and 

OOO TRIES occ ts scesciccctacscccessstasverscocesdasstecaceseevidcsscsesew, OOO 
Chateaubriand Bouquetiere, for (2) ........cscccsseeeeeeeeees 10.00 
Planked Prime Double Sirloin, for (2) ...........:secceeeeeeeeeees 11.00 


(The above items served with Lakewood Salad, 
Baked Idaho Potato with Sour Cream, Bacon and Chives, 
Assorted Hot Rolls and choice of 
Coffee, Tea or Milk) 


The Easter Parade 


SONU NID issiictins tics anicitehnbaiis cin igtocsabaiarenimiinaaiide 1.50 
Shirred Eggs with Chicken Livers, French Fries ........ RZ 

Poached Eggs a la Benedict ..........scsccscsscscsssssessssecssees 1.75 
Omelete, any style with French Fries ...............:.0000+ 1.75 


Poached Eggs with Crisp Bacon en Casserole, 
VAG EINICSOt OEY Cs fete ca cecvcscctecctansvenccsessssdeceaesuibecuusededccassos 1.75 
Eggs, any style with Horse Shoe Cut of Ham, 


PE RGHGHME PlOSpascejsvessvas-cicecca sod stihe cavcevssevisaceectavereveaseteaea 1.90 
(The above served with toast or hot biscuits) 
International Cuisiene 
Veal Scallipini a la Marsala with Spiced Fruit ............... 2.25 
Spaghetti and Meat Balls, Italian Style ................00000. 2.25 
Chicken Cacciatore with Noodles ...........:csccssessessesreree 2.50 
Breast of Chicken a la King on Melba Toast ................. 2.50 
Broiled Rolled Beef Sirloin, Spitini with Spaghetti ....... 2.75 

Pan Fried Sugar Cured Ham Steak with 
a 
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YOUR LINEN WORRIES FLY... 
when you use Linen Supply! 


2 ~., 
will keep inventory for you—and he’s } 


an expert. He'll make sure that | | ‘ 
i 





No more time-consuming linen inventories 
for you. Your Linen Supply Routeman 


your daily linen needs are 
amply provided for with 
attractive, immaculate linens 
of top quality. He’ll spare 

you headaches, and he'll save 
you money. Why not get 

him started right away? One 


telephone call will do it! 





Note: No investment, no mainte- 
nance, no inventory. Everything is 
furnished and serviced by your local 
linen supplier, at low cost. 


Look in the Yellow Pages 
under Linen or Towel Supply 


Linen Supply 


Association of America 
& National Cotton Council 


ee Mea atoms 


nand To 





Line ly Industry by 
DUNDEE MILLS, INC., GRIFFIN, GA. 
NEW YORK SHOWROOMS: 
1075 AVENUE OF THE AMERICAS (6th AVE 


AT 41st ST 
a Linen Sx ppliers of fe | 


able Line 









the trend in dining is toward 


People look for niceties of service 
AND GO WHERE THEY CAN GET IT! 
The smart places are crowded because 
Suggestions people appreciate atmosphere, comfort, 
for convenience, glamor in serving—and are 
ELEGANCE ! willing to pay a little bit more. 
=" ° DON, with 50,000 items of Equipment, 
Silver Service Supplies and Furnishings, has what you 
Crested China need to provide Elegance. Such as: “Ritz” 
Chafing Dishes cocktail servers, electric hurricane lamps, 
Thermo-Plates frosted glasses, monogrammed colored 
Vacuum Pitchers goblets, silverplated holloware, individ- 
Coffee Servers wa] coffee “bottles”, fish-shaped platters, 
Flaming Swords “Supreme” cocktail sets, butter warm- 
Chafer and ers, ebony “grainware”, sizzling steak 
Marmite platters, and many more. Ask the DON 
Wine Buckets <alesman to call and tell you about items 
Lazy Susans = that sell “Elegance”. Address Dept. 4, 


On everything — always: Satisfaction Guaranteed or Money Back. 


epwarp DON « company 


GENERAL HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, III. 
Branches in MIAMI . PHILADELPHIA 

















1908-1961, 53 Years of 
Monroe Leadership 
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FOLD-KING 
TABLE LINE 


ro 40% DISCOUNT 
TO CHURCHES & INSTITUTIONS 


Kitchen committees, social groups, attention! Direct-from- 
factory prices—discounts up to 40%—terms. Churches, 
Schools, Clubs, Lodges and all organizations. Our new 
MONROE 1961 FOLD-KING FOLDING BANQUET 
TABLES are unmatched for quality, durability, conven- 
ience and handsome appearance. 

NEW —Completely automatic lock on pedestals and legs. 
“Snaps” them rigidly in place, or folded flat. New pedestal 
and frame construction. 





FOLDING CHAIRS 








ot All- steel, also ply- 
os wood or padded seat. Y 
=+~\ Complete line. Direct 


\ prices, discounts. See 
Catalog. 









7 )] CHAIR TRUCKS 


By ' The leader, 


7 models, 
transporting, storing. 


sizes — for 
Smooth 
rolling, easy loading. See Catalog. 










C ATALOG Mail coupon, write, wire or phone for our beautiful new 

catalog with color pictures of Folding Tables, Folding 
4 Chairs, Table and Chair Trucks, Portable Partitions, 
in COLORS Bulletin Boards, Folding Risers and Platforms. 


MAIL THIS SPECIAL COUPON TODAY! 

















] Please send the new 1961 Monroe FOLD-KING Catalog - prices, discounts, terms. I 
I 

1 Name of church, organi 
Mail to. Title. I 
| Address I 
i City. Zone. State. 
i 


| We are interested in (Tables, Chairs, etc.) 





biel ee 1e) eeeluie-he@ 79 Church St. elog Vaile Z) 
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Chicken Livers Caruso with Spaghetti and 


IND hisscsiccscsticamaninnndinnnnnianied 2.85 
Noisettes of Spring Lamb sauteed, Garni ................006 3.50 
Noisettes of Beef Tenderloin sauteed in chafing dish ..... 3.75 


(The above entrees served with our Special Salad, 
Rolls and Butter and Beverage) 


Oriental Cuisiene 


Chicken Broth with Rice and Cheese Toast Squares .... .75 


Cantonese Fried Rice (Pork and Mushrooms) ............ 1.00 
Shrimp and Egg Foo Yong with Mushroom Sauce ...... 2.25 
Chicken Chop Suey or Chow Mein ...........ssssssssseesseees 2.50 
Oriental Pepper Steak with Steamed Rice 

OTL (CABSONOIC kone cascaseccxessay enasvecassesensceeasteveasecties epee eck 3.50) 

(The above served with Hot Rolls and Butter) 
Bird and Beef 
Whole boneless Rock Cornish Game Hen, stuffed with 
Wild Rice, Garnished with Bing Cherries and sauce 
Perigourdine. Served with Lakewood Salad, Asparagus 
Hollandaise, Rolls and Butter and Beverage. (A 45- 
A I sstriectecicsnivinencininissiuinsnieciincneniniiadlcibaui 5.00 
Roast Prime Rib of Beef Au Jus. A generous slice 
served with Lakewood Salad, Baked Potato, Hot Rolls 
UN air I TRIN viesisnssistiseeticcsnsriinscnstecazniniiloin 4.00 
Vegetables 

BOO a G8 ces Bi 08 bee Lea aii hd eS 50 
LUNG 2) Se er ee ee 00) 
INEM sccsstsshciettolc til scuiabedehpceicingncaaeaaciapsacaabas 50 
PANTS INBANERSS ts gs cli cry cs ease eas cane suse yatbeeSeeroe oe tenet eee etl 65 
“ee bon nc, EE ROR ETE 50 
apm TERRE FI: accseiiciisedsnesssnscssessoescsrassnsooesesessvacees 50 
CE PGI PU ia sssi ns cscsiewsensensctsessacoinsossesassavine 50 
ONE PI II asi csiseisneiursissacsnscesscnsenndusoscnaranees 50 


Broiled Mushrooms in Butter ............c.scccccssecssesseeceeeeseee 85 
The Sweets 
Assorted Ice Creams and Sherberts ..........csccccsssesseeeseees 25 
BAN IE Ses ht anced vedentecttche tamer petiordad heeds 35 
ee ee ee ee ere om eee Ar RNS See Peres Oe en 50 
Toasted Coconut or Pecan Ice Cream Balls ...............00. 50 
Assorted Pastries from our Wagon ..........sscccssscssssssessees OU) 
| EFSET 1 Ai) (511 0): en Oe .60 
The Flame 
RAO gS MNOS cy ws cosa sunirs Geka hat ovea cuaons coma v eu ee Sayveneoaeeet 1.25 
Re I IE OO aise incaostnrensicinsniinenaaniieninincabctinalinibileies 3.00 
PEACH Piaeae (EOLA) siscsccssscsdscdsasteceveshsssssssssavsetsanctensceas GlOO 
[eto WN Forel 2k ( Oc) ge 5 ne ee ee 3.00 
The Cheeses 
INN cscs lai tetanic 45 
RGERATEIANSOTE 55 secede sulsniacavavsvoosnawsssvbbleieSeaan tees Sosveeenetens A5 
ME ARNG I IND ce sosc hi Sacicus castes cas buy CaSRNESG A Rasen CIAO TDA LER CES 45 
Beverages 
ROS cS sa aad aowsstisecatn cet eee RR Onesie Coe ea ak aS 
TERR Oe Ro Oe Sen AEE MORNE Ferer nee Aart ae 20 
1 1, RR OE Dee ee oe ELC a ene BE UR Ee An Rie Pe Ee Er as 
COE CUS EC) CEL.) et oo ao oo eae nee oe eee 25 
(Pore clk Lo We) G00 oe ann oe er ee 20) 
MIRE RD oe cpus Seaeanapeetee as cuss ve socekacovessbuadaisimeseuritcasoeenestie a5 
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SHERWOOD FOREST COUNTRY CLUB 


Baton Rouge, Louisiana 
From the Broiler 
Sherwood Steaks 
Your Choice of K.C. Steaks all 10 oz. Steaks 
Sirloin Strip 
Ribeye 
Filet Mignon 
Served with Baker Potato, Green Salad, Onion Ring, 


Hot Rolls and Plenty of Coffee ............cccccccccsccccssssscsees $3.50 
Th OB. SEPIOI SUeRle accccscsiecacessssccscscenscsedcovessssceveoteseceressecedes 4.50 
Denver Lamb CHOPS: ccicscsccscscscescocassessccorasssencsersncsssssossiscsss 3.50 
Broiled Ham Steak ....cccccccccscsccccccecscscssesesscessscsessossencsesessess 2.50 

— A Steak for Two — 
Double Cut Sirloin Sliced at Table .......cscssseseseeeeees 7.50 
SherwO0d Kibo ..cccccssccsccscsscssossoscosessesscsscsssaseessnsserscscssacsees 2.75 


A skewer of Tenderloin, Mushrooms, Tomatoes, Onion, 
and Pepper on a Platter of Hot Rice 


Cold Suggestions 


Chilled Lobster Tail Salad en Shell Garnished with 
% Egg, Artichoke Heart, Sliced Tomato, Finger 


SRINEICIOTIOM caccuceonscussucav convaschaxocucesscicesutessascccsecmeaneessesesceccaes 2.50 
Sockeye Salmon on Shredded Lettuce Minced Onion, 

Hard Boiled Egg, Tomato & Relishes, Finger 

SNE WLGMLOR) dacccssscuncdvassnesacecucinessvnateansounsasusstaeadavcaucsrcdatsiesas 1.75 
Boneless Sardines & Chopped Eggs Garnished with 

Fresh Cucumbers, Wedges of Tomato, Relishes 

ANG) POtato CHIPS: sicccssssscccccssssvacscssccarsavecesuvevenasessedadescsesve 1.50 


Stuffed Tomato with Tuna, Relishes and Potato Chips 1.35 


Fruit Platter: with SHEEDC cisisssiscscisccsccscccccceccccssesacecsseenses 1.35 
Club Breakfast 
Fresh Fruit or Juice, Two Eggs, Ham, Bacon, 
Sausage, Grits or Hash Browns, Toast and Jelly 
OLR: 5 cacistesucdatacacipatacacunelai eeasice on eoaxeasdavecaulassueseuswaaunidasces $1.50 
Hors D’Oeuvres 
Price per person 
1. 8 Toasted Cheese Crackers (Hot), 2 Broiled 
COGERH: PVG 0c ccssiisscevccdusscdecssccecsuccaateseacigarentctetiotiens 35 
2. 2 Smoked Oysters, 1 Chilled Shrimp and Dip, 
bur ree: COLery Witly PAGS sisccscssactcacsscccsaracescscsensoatseceesees 50 
3. 2 Hot Chicken Livers with Bacon, 1 Cherry Pepper 
Stuffed with Shrimp Salad, 1 Meat Finger 
SSRUINCECVEOED iss cicdvctevasacccscecuceswaszecadouesvosuussaacstessseuavarscdaceesiecks 90 
For The Kiddies 
Mickey Mouse 
Hamburger Patty, French Fries, Slice of Tomato, 
ROI Glaet OF NU ccccissiistincssccennirinncatonnients 65 
Donald Duck 
Broiled Frank, Vegetable, French Fries, Hot Roll ...... 60 
Captain Kangaroo 
Chicken Drumstick, Potato, Vegetable, Roll, Glass 
a: | | “a eee 15 
















































CHIEU 
FOOD 
P WASTE 
- DISPOSER 


Most efficient operation of any disposer 


Many models... the right one for your specific needs 
whether large or small 


Rugged construction for years of trouble-free service 


. Designed and built by the manufacturer 
of reduction equipment since 1885. 


Reasonably priced. Write for Bulletin No. R-124. 
If possible, state number of meals you serve per Setting 
for our recommendation of proper model. No obligation. 


GRUENDLER 
CRUSHER & PULVERIZER COMPANY 
2915 North Market > St Louis 6 Mo. 


ne 
¢ IF YOU'VE * 
NEVER SERVED OUR 


WONDERFUL 
DENNIS 
WATER CRESS: 


TO YOUR PATRONS. ! 
SHAME ON YOU! + 


BE EBB R Ree eee 
You’re depriving them—needlessly—of one of the true 
pleasures of fine dining. 

Only Dennis Water Cress has that distinctive limestone flavor. Cul- 
tivated with care for over 75 years in the rolling hills of West 
Virginia and Alabama. If you're willing to mend your ways. 
we'll forgive you and gladly welcome you to the club of discrim- 
inating Dennis Water Cress Servers. Your order cut, washed and 
shipped the same day. ; 


eeanweamannuns” 
=a 








¥: Dennis Water Cress, Inc., Martinsburg, W. Va. or Huntsville, Ala. | 
Send me posthaste your current price list and free booklet of 
Dennis Water Cress recipes. 





Address 
City 
Auth. Signature | 





t 
1 
1 
Name 1 
1 
1 








Set uss hh se: eS ee ae sein tte aan ate 


CULTIVATED FOR BETTER TASTE 


Shipments made to all states East of the 
Rocky Mountains. 


DENNIS WATER CRESS, INC. 
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LEADING TEXTILE COMPANY 


Aumausces Development 


DISPOSABLE 
CLOTH TOWELS 


AL 


YOU ARE INV! 
TED To TRY O 
NE OR ALL §S 
TYLES 


DESIGNED FoR 


HAND TOWELS 
WIPING 


POLISHING 
. DUSTING 
VP FOR SAMPLES & INFORMATION 
CHICOPEE MILLS, INC. 
47 WORTH ST., N. Y. 13, N. Y 


























(a NON-ALCOHOLIC Champagne,/ 





And there’s a good reasoit! This, bubbling, tingling, festive 

drink is ideal for members and guests who prefer non- 

alcoholic beverages . . makes a hit with youngsters, too! 

atiee. Here is the original non-atcoholic champagne, made from the 

bff, hy world’s rarest white wine grapes. Write for details and name 
even felon of nearest distributor. 

wits gas aan e 


THE JOHN C. MEIER Grape _ COMPANY, 
10 


_— SILVERTON, 0 














Need A New Program Idea? 


USE FEATURE MOVIES 
in your Club 
e 
Select from over 3000 Entertainment Films 
from Major Hollywood Studios 
. 
Write for FREE CATALOG 


INSTITUTIONAL CINEMA SERVICE, Inc. 


41 Union Square W. e New York 3, N. Y. 








| 
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From The Sea 


. Broiled (9 oz.) Lobster Tail, Lemon Butter (30 
min.), Served with Shoestring Potatoes, Cole Slaw, 
Hot Rolls, Stuffed Broiled Tomato, Coffee .............. 3.2: 


_ 


or 


. Pan Broiled Trout Almondine (20 min.), Served 


bo 


ho 
1 


with Cole Slaw, Baked Potato, Hot Rolls, Coffee .... 25 
3. Shrimp DeJonhge en Casserole (15 min.), 

Steamed Rice, Salad, Hot Rolls, Coffee ...............0++ 2.50 
4. Broiled Red Snapper (30 min.), Baker Potato, 

Salad, Hot Rolls, Coffee .............cccsscsccssscessessseseseseessees 2.65 
5. Captain’s Seafood Platter (25 min.), An assort- 

ment of Fresh Seafoods, the very best in season 

WEEE PUUSDUDICS -ai.50neccsceessvevescoosesccnensossveredsoesesisasassessness 2.75 


From The Barnyard 
One-Half Chicken (Southern Fried or Broiled) 
(40-min.), Served with Potato, Hot Biscuits, Honey, 
Seah, GEC asvcstaveccccseaseesvsnsssuchacs snoeatsssapesiesusacansireeecesscee 2.00 


Brockett of Spring Chicken Livers (25 min.), Served 
on Bed of Hot Rice with Wedges of Fresh 
Tomato, Salad, Hot Rolls, Coffee .......:.c0...:.cssscssoceesee 1.95 


Grilled Omaha Turkey Steak (30 min.), Served with 
Brandied Peach Half, Potato, Salad, Hot 
BTS CUA MOINS Gis cesctasccevzsseusdacntsossutsaciesutssspasssstautactssensarese 2.50 


Fresh Omelette (Cheese, Spanish Ham or your 
choice), Served with Potato, Hot Rolls, Coffee ........ 1.50 


Sandwiches 


Hamburger, Plain ........ 50 Country Club Sandwich 1.00 
Sherwood Hamburger .. .65 PUMICE CUB cssedssecsscevens 15 
Cheeseburger ..........cccesese .60 Sliced Turkey ............... 90 
Grilled Cheese .........ss000 50 Tunafish Salad ............ 50 
Kosher Corn Beef .......... 15 Chicken Salad .............. 50 


See our Sandwich DuJour on the Daily Luncheon Menu 


Soups 
Seafood Gumbo wicssvscccssosssscscescorsoversecsecovsnes Ricks usccat sistas: BOL HOD 
WMH SSOISC Sicys ens ce -sosescnccasceccsebnesetosessshacnenseessesversevsnesives 30 & .60 
BWC TTA a siccsncccssioserscxhs evens coctnseonsssoeatentucnnceccousvesenses 25 & .50 
SOUP Ge TOUT sscsscssssscscsessesscscosssccescssssceseasverssseessssessssssee » 25 & .50 
Desserts 
Cherry Jubilee .......cccccccssccssscccssccscscccsscsesscoseesesssnsssessscossssecessnes 90 
Cambert Cheese and Crackers ...........ssccsssccrsessessrssseesssescsoenes 40 
Creame de Menthe Parfait ...............sscccccsssereesssssrsesescsscses 60 
Caramel Cup Custard ..........ccsscccsscessrccesssssscesssssssssscssseseees 30 
Your Favorite Sundae ............ccccccscscssccsssscsssecsscesenscssssssensesees 30 
BRB TUBES: 5sebinsecosdcinscececssteveccencsons tsnscsanasctedesscnntectuosnteasnets 85 
Beverages 
MSE Gassics sctnccahecevovecsuanesunvevesuvosaivbloeacbscscusnshesvossenvancsccenrsaiseaiste 15 
Ne ss covsl ess asccen is cnscastcaee Sobor tbe aesansgadesenebar aan Geena nee 15 
FRYER > ck azcacsanauus svcuszeacnenvasbasseunsbussavacsicbeatetuwssip ice desvhaversudusenesssspnnaeene 15 
TUTONG TSOGR ieusisasacssstsvvsnsccvasovcnscceessauttuscononnessussenvervarsasecunoontsses 60 
Pee Rar SCOR esses peissaas sacs tase cates oseanceaveck ceucstseoseanonstesessinanosroanese 35 


Enjoy an Excellent Wine with Dessert 
A Ruby Port Cherry Kijafa 











30)- 











50 





Federal Tax Calendar 


for Clubs 
Prepared by Horwath & Horwath 








September, 1960 


15—Withholding tax and Federal Insurance. Contributions 
Act tax: The sum of tax withheld from wages during 
August, 1960, and employe tax and employer tax under 
the Federal Insurance Contributions Act for August, 
1960, if more than $100 payable to an authorized de- 
positary. Return on Form 450. 
Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended April 30, 1960. 

30—Excise taxes: Tax on membership dues, initiation, trans- 
fer and assessment fees, admissions, and other excise 
taxes for August, 1960, if more than $100, payable to 
an authorized depositary. Return on Form 537. 


October, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
September, 1960, and employe tax and employer tax 
under the Federal Insurance Contributions Act for Sep- 
tember, 1960, may be remitted to an authorized deposi- 
tary. Return on Form 450. If this option is exercised, 
Form 450 must be filed in time to permit depository to 
return validated Form 450 prior to date for filing return 
for third quarter of 1960. 
Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended May 31, 1960. 

31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for third quarter due and tax payable. 
Return on Form 941. Attach validated Forms 450. 
Tax on membership dues, initiation, transfer and assess- 
ment fees, admissions, and other excise taxes: Tax lia- 
bility for September, 1960, if more than $100, may be 
paid to an authorized depositary. Return on Form 537. 
If this option is exercised, Form 537 must be filed in 
time to permit depositary to return validated Form 537 
prior to date for filing return for third quarter of 1960. 
Otherwise, return for third quarter due and tax payable. 
Return on Form 720. Attach validated Forms 537 to re- 
turn. If return is accompanied by depositary receipts 
showing timely payment of tax for the entire quarter, 
due date of Form 720 is extended to November 10. 





PHEASANTS 


for your Regular Menu and Special Parties 











Write, Wire, or Phone: 
South 2Diahite 
PHEASANT CO. 


CANTON 
SOUTH DAKOTA 
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MEMBERS [i 
ONLY 


Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 
Key System. 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


P. O. BOX 589 BURBANK, CALIFORNIA 
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NO. 8233 

Wali-Saving Side Chair 
(NO. 8232 matching 
arm chair.) 


Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 








FOOD TOPICS 


By Harry 


Better to light a candle than to damn 
the darkness! 

When I heard a speaker utter that at 
Rotary a year or so ago, I was im- 
pressed. I remembered Voltaire’s pro- 
nouncement: “All writers borrow one 
from the other’, and I too used the 
phrase. If you were watching the re- 
cent Democratic Convention, you heard 
Senator Kennedy utter those words too. 

All of which leads to my advice: Use 
the other fellow’s recipes; use the other 
fellow’s knowledge; use his know how. 
This is exactly the way he got that 
“know how”. Voltaire told us that, and 
none of us are supermen or know it 
all. All the knowledge of the world is 
yours to use, if you will. 

And, remember too, this one more 
inescapable truth attributed to Mark 
Twain: 

“There is little difference between 
the man who can’t read—and the man 
who never reads.” 

Some cold suggestions for the hot 
months: 

Although most of your dining rooms 


Fawcett 


are now air conditioned, and therefore 
“summer dishes” should no longer be 
necessary, we still find that the state of 
mind of most members calls for Madril- 
lene, cold cuts, iced coffee and tea. 

I know you are all familiar with the 
old tried and true standby cold dishes, 
and perhaps you thought of ours long 
ago, but here are a few that have be- 
come favorites here at the Kansas City 
Club. 

Jellied consomme . . . boullion.. . 
Madrillene . . . They are all good, but 
how about some changes, such as: 

Creme Senegalese. Expensive but 
finest of all hot weather party soups. 
Poach in one quart of white consomme 
a fowl weighing (cleaned) about 3% 
pounds, and 2 ounces of rice previously 
blanched. When fowl is cooked remove 
the two breasts and put aside. Remove 
all meat from rest of carcass and pound 
or grind to a smooth paste and mix with 
the rice. Add more consomme and rub 
all through fine sieve. Bring to a boil. 
Finish with a liaison of 3 egg yolks, 
%th pint of heavy cream and 3 ounces 











SMART 


See how litt 
costs. 


illustrations, 
no obligation. 


BUSINESS 
STIMULATORS 


FOR 
MEN and WOMEN 


Send today for Samples, 


CREATING DISTINCTIVE 


le quality 


prices... 


butter and curry to taste. Allow to cool 
thoroughly before putting in ice box, 
and when serving, cut the breast meat 
in fine dice and add some to each iced 
supreme or cup as served. Serves 8 to 
10. 

While we recommend this most as a 
cold soup, we also get calls for it all 
winter, served hot. 

Creme Bohemienne. Every man lo 
onion soup. Every woman does too, but 
they won't admit it, and if you suggest 
it to them, they'll turn you down coid. 
This is one of my favorite soups {or 
men, served hot in large soup plates 
which contain two or three cheese toast 
croutons (made from left-over diner 
rolls). Always have extra croutons to 
pass and have the chef make the soup 
the consistency of soft velvet. It’s al- 
ways a winner as a hot soup. But when 
the weather’s hot, Creme Bohemienne is 
better than ever when chilled and 
served in an Iced Supreme. I have lad 
many ladies a day or two after a party 
say, “What was that heavenly soup wwe 
had?” ‘If you tell them the truth, they 
won't believe you. It’s simple too. Try 
it! 

Mince an onion for each person or 
two (depending on size of onions) very 
fine. Cook in butter without browning. 
Season with salt and pepper. Add chick- 
en stock, cook vigorously, strain out the 


Continental Service Carts... 





Hot Cart 








QUALITY UNIFORMS SINCE 1870 








A dramatic and profitable way of serving piping hot foods 
on plates which are stored in the carts heated base. 


Styled in warm copper or sparkling stainless steel with wrought iron 


Ideal for featuring and serving the days special, such as 

roast beef, prime ribs, corned beef, ham, chicken or turkey with 
all the trimmings. Labor-saving if used for serving soups and 
vegetables in dining room; also entrees to banquets and private 





823 S. Wabash Ave. °¢ 
1759 Monticello Road ° 





Write advertisers you saw it in 


Chicago 5, Ill. 
San Mateo, Calif. 





See your dealer or write for 
brochure of other new carts 


parties. Ready to plug into any 115 volt outlet. 


... by molitor, inc. 
2829 S. Santa Fe Drive 
Englewood, Colorado 
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onions, and to the stock remaining add 
liaison of egg yolks and cream until it 
feels like velvet when tried between 
thumb and forefinger. Cool slowly and 
chill before serving. 

Are you saying, “Well, these are both 
thick soups”? If so, go on back to con- 
sommes as I said in the beginning. Any 
cold soup is good in summer, but the 
three I am giving are new (at least to 
most of you), they are an addition to 
your menu, to your repertoire, and be- 
lieve this, they are lovely. People like 
them. 

Creme Clovisse. Take 12 Little Necks 
or Cherrystones, scrub and rinse. Put 
in a pot with an onion, a few stalks 
(outside ones) of celery, and %-tea- 
spoon Thyme and % teaspoon Rosemary. 
Cover with three quarts of water and 


’ boil until you have reduced one third. 


Strain all into a kettle with one quarter 
pound of butter. Thicken with a liaison 
of egg yolks and cream. Cool out and 
chill until ready to serve. A little of 
the finely diced meat of the clams can 
be put in each cup before serving. 
Enough of soups. One of our biggest 
sellers in summer, favorite of many 
ladies’ luncheons, is Chicken and Fruit 
Salad Lake Shore. This is served at our 
club on an attractive place or spot plate. 
The center is a mound, about a 7- 
ounce-coffee-cup-full of all white meat 


chicken salad. Arranged around the cen- | 


ter mound radiating out like spokes of 
a wheel are segments of large oranges, 
grapefruit, melons, avocado—whatever 
fruits are available to you. Fresh ber- 
ries are used on and between the fruit 
which is dressed with French dressing. 
The chicken salad in the center is 
masked with the usual mayonnaise gar- 
nished with stars of black olive, Epis 
de Mais, capers or other decorations. 

Chicken and Vegetable Salad is an- 
other picture which sells each diner’s 
“stomach of the eye”. Using the same 
attractive plate—ours are 10-inch—we 
fill the center with a cup size, about 
7 ounces, of cooked mixed vegetable 
salad put together with mustard and 
mayonnaise. Decorate this mayonnaise- 
covered mound with star or other fancy 
shapes cut from vegetables or black 
olives, then surround the center mound 
with uniform slices of chicken. It’s love- 
ly to look at and it’s a complete meal. 

Baby Lobster Bellevue. The authen- 
tic Lobster Bellevue, or Parisienne 
as it is also called, is usually a show- 
piece for more expensive buffets. Al- 
though most recipes call for prodigal 
use of truffles, a simple and relatively 
inexpensive version is within the scope 
of any kitchen to make and again the 
result is an attractive picture as well 
as a dish that will popularize your sum- 
mer menus. 


For this less expensive version, buy 


baby lobsters. Cook them whole. When 
cold, with scissors, cut out an oblong 
opening from head to tail. Remove the 
tail meat in one piece and when cold 
slice as many rounds as possible from 
each. Dice the remaining meat and 
mix with Russian Salad (diced cooked 
vegetables) and mayonnaise and fill 
the cavities you left in each lobster. 
Place the rounds evenly on top and on 
top of each round place a diamond of 
pimiento or just a smaller round piece 
of black olive. Saratoga chips or Gau- 
frette (waffle) potatoes make a nest to 
complete the plate. 

Managers in the smaller clubs that 
have to give their chef or cold meat 
man a day off can try their own hand 
with this one. I promise you success 
on your first try. 

Soon fall will be at hand with its 
rash of cocktail parties and for my next 
offering I’m going to give you a few 
ideas for hors d’oeuvres we have found 
popular. @ @ 


Imports Rise 


Imported alcoholic beverages, on 
which American consumers spend 
about $1 billion annually, are becom- 
ing an increasingly important factor in 
providing U. S. exchange for foreign 


customers of this country, it was 
pointed out in a recent speech by How- 
ard R. Walton, president of Hiram 
Walker-Gooderham & Worts. 

Mr. Walton said that Scotch whisky 
is the second largest export from the 
United Kingdom to the U. S., and 
Canadian whisky is second only to 
farm machinery in value of finished 
goods exported to the U. S. from Can- 
ada. 

In tracing the growth of the market 
in the U. S. for imported distilled 
beverages, Mr. Walton pointed out that 
in 1950 imports accounted for less than 
nine per cent of the total U. S. market, 
increasing to slightly less than 12 per 
cent by 1955 and to about 16 per cent 
this year. 


For the Soaring Sixties 


Designed to meet the food industry 
demands of the next decade is the label 
Sterling China has attached to its new 
merchandising package “Sterling Six- 
ties.” 

The new collection of patterns and 
shapes are contained in the 24-page 
booklet which is available from Dept. 
CM, Sterling China Co., East Liver- 
pool, Ohio. 
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OLD SMUGGLER. Light in body—delicate in flavour—and developed 
with patience and scruple, Old Smuggler is truly the ‘Fashionable 
Scotch.” Ask for it by name next time. You will be richly rewarded. 


IMPORTED BY W. A. TAYLOR & COMPANY, NEW YORK, N. Y 
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Wine Pressings 


(Continued from page 36) 


shelves—a standard admonition in books 
on wine—as the temperature through- 
out the space would be uniform. 


Tools 
The cellarman should be provided 
with these tools, for his exclusive use: 
wire and metal tape cutter; carton cut- 


| ter (for cardboard); case hammer (not 
| a regular hammer); dust pan & broom; 


mop and bucket; self-supported rolling 
ladder (Cramer Posture Chair Co., 
Kansas City, Mo.); marking pencil; 


| thumb tacks; bottle breaker & trash 
| can; desk or work table and chair. 





Case Storage 

Small cards about two and one-half 
inches by three inches with the code 
number in large letters should be 
tacked in the upper left hand corner 
of the case end that carries the name 
of the wine, as soon as the wine comes 
in. The case should be stacked so that 
these cards are on the aisle ends and 
the bottles either on their sides or bot- 
toms-up to keep the corks moist. 


The cases should all be stacked on 
two inch by 
four inch slats, 
If stacked next 
to a wall, they 
should be 
placed at least 
$ 10.50 two inches 
y irom the wall 
to permit air 
circulation. 
When cases 
are opened 
and the wines 
binned, it is 
suggested that 
three price 
tags be placed 
on the bottle, 

$ 10. 50 one over the 
a end of the cork 
and two near 
or on the label. 
These tags can 
be self-sticking 
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BOTTLE TAGS 


Figure 3 labels (Press- 
&-P! y tags 
from Den- 


nison) or ones prepared by use of a 
Monarch _ Dial-A-Pricer (Model 20, 
Monarch Marking System Co., Dayton, 
Ohio) such as used by grocery and de- 
partment stores. They should show the 
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Heineken’'s 
HOLLAND BEER 


Figure 4 
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Gen. U.S. Importers: 


Van Munching & Co., Inc., New York 36, N. ¥. 




















code number and the price of the wine. 
(Figure 3) 

The tag on the cork is an aid in in- 
ventory and locating the bottle, par- 
ticularly in-service storage bins. Of the 
two tags near the label, upon service, 
both are removed from the bottle, one 
placed on a guest check and the other 
on the daily requisition sheet kept by 
the bar checker or the person responsi- 
ble for the service storage. If an empty 
bottle is returned to the cellar with a 
tag still on it, it indicates one of these 
two operations has been overlooked. 

In addition to shelves for fast mov- 
ing liquors, rectangular bins (about 
11% inches wide by 13 inches high 
by 15 inches deep—other shapes just 
waste space) should be provided for 
laving-on-the side storage for wines and 
-—and the slow moving liquors and 
liqueurs, because they, too, are closed 
with corks. 


Bins 

Each bin should be marked by a 
“bin card”, such as shown by Figure 
4. listing, in addition to code number, 
the name, year and producer or im- 
porter, the number of bottles left in the 
bin at which this wine should be re- 
ordered (if sufficient experience has 
established a “reorder number”). Also, 
the date and amount of receipts are 
indicated for use in determining the re- 
order number as well as in inventory. 

Cost and selling prices are not in- 
dicated, for they are better kept in an 
issue book. In this way requisitions can 
be priced much faster by the cellarman 
seated at his desk and can be checked 
each six months by the accounting of- 


fice. The cellarman makes changes in 


either figure when new shipments are | 


received. 

The writing of issues on the bin cards 
is time-consuming and serves little prac- 
tical value except as a history of issues. 
This can be obtained from the delivery 
dates and a physical count, or by ref- 
erence to the monthly inventory sheets, 
if desired, which seems of doubtful 
value if proper controls are maintained. 

The supplemental bin card indicates 
where extra cases of this wine are 
stored, both for inventory purposes and 
in the event someone other than the 
cellarman fills a requisition. It is altered 
or removed when that wine is trans- 
ferred to the bin. In filling the bin, oc- 
casional dry breakers (bottles broken 
in shipment, from which the wine evap- 
orated without leaving noticable stains 
on the outside of the case), leakers 
(from which part of the wine has 
drained, due to a poor cork) and dum- 
mies (unfilled bottles) may be en- 
countered. Usually the purveyor will 
replace or issue credit for these, if the 
still-corked necks are presented. It is 
not considered “cricket” to try to get 
credit in this manner for the bottles 
broken in your cellar. @ @ 


Chicken Promotion 

A promotion program on chicken, 
running through the early fall, has been 
launched by Wesson Oil. A special bro- 
chure entitled “Promote Fried Chicken 
for Extra Sales and Extra Profit”, con- 
taining many recipes, can be obtained 
by writing the Wesson People, P.O. 
Box 144, Dept. CM, New Orleans 3, 
La. 








659 W. RANDOLPH ST. 





Quality andl NERVICE—a Heritage 
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CHICAGO 6, ILLINOIS 


IN GOLF... 
EXPERIENCE 

IS THE GREAT 
TEACHER 





MORTIE DUTRA 
Teacher's Trophy Winner 
1955 


The Teacher's Trophy 
held by the winner of the PGA 
Seniors’ Championship 








IN SCOTCH... 
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EXPERIENCE 





GENE SARAZEN 
Teacher's Trophy Winner 


1954, 1958 





AL WATROUS 
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IN THE NEWS 





W. P. Benghauser has been named 
general merchandising manager of 
Wear-Ever Aluminum, Inc. In _ the 


newly-created position he will head the 
company’s advertising, sales promotion 
and publicity activity. Advertising man- 
ager of the company since 1956, Mr. 
Benghauser joined Wear-Ever in 1945. 





































CHERRY 

KARISE® 

(pronounced 
Kar-ess) 


49 proof 


FREE Recipe Brochure: write Leroux & Co.. Inc., 
1220 Sprir arden St.. Philadelphia‘ Pa 








Frank Cahill, 64-year-old New York 
City representative for Aatell and Jones, 
Inc., died July 3. Mr. Cahill served with 
the army in World War I and had been 
associated with Aatell and Jones for 25 
years. 


Franklin L. Klocke has been ap- 
pointed sales representative in the Buf- 
falo Niagara Falls area for the Troy 
Sunshade Co. Mr. Klocke has over 15 
years furniture sales experience. 


John A. Charles 
has been promoted 
to assistant manag- 
er for institutional 
products, it has 
been announced by 
the Wesson Divi- 
sion of Hunt Foods 

j and Industries, Inc. 
Mr. Charles joined Wesson in 1950. In 
1956 he was named district sales man- 
ager of the Penn-Capitol area, the post 
he held until his present promotion. 


Dan C., Turrentine, formerly assistant 
general manager of the Wine Institute, 
has been appointed 
manager of the 
Wine Advisory 
Board. His offices 
remain in San 
Francisco. Mr. Tur- 
rentine succeeds 
Edmund A. Rossi, 
retired, in the job 
of directing sales 
promotion, adver- 
tising, public relations, research and re- 
lated activities for California’s $600 
milloin wine-growing industry. 








John J. “Jack” Spanier has been pro- 
moted to national brands manager of 
the Jos. Garneau 
Co., import divi- 
sion of Brown-For- 
man Distillers 
Corp. Mr. Spanier, 
who will be re- 
sponsible for na- 
tional sales activi- 
ties for Usher’s 
Green Stripe Scotch 
and other imports, 
joined Brown-Forman in 1937 and pri- 
or to his promotion was Bols-Garne.u 
sales manager for the five-state western 
sales region. 


U. Sykes Mozneck has been ap- 
pointed director of advertising and 
product promotion for Landers, Frary 
& Clark, makers of Universal, Handy- 
Hannah and Dazey household appli- 
ances. Mr. Mozneck has been associ- 
ated for the past 16 years with Casco 
Products Co. 


George A. Owen has been named 
sales representative for Sterling China 
Co. and will service the club and hotel 
trade in Wisconsin, Minnesota, Iowa, 
Nebraska, Kansas and Illinois. He pre- 
viously was affiliated with an alumi- 
num company and a china company. 


E. W. “Lex” McGrath has joined 
Cross Bros., Philadelphia meat packers, 
as vice president and general manager 
of the hotel division. He formerly was 
associated with Pfaelzer Bros., Chi- 
cago, as vice president in charge of 
sales. Mr. McGrath is well-known to 
club managers throughout the country 
and has attended CMAA conferences 
for many years. 
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FOR LUXURY DINING—LAND, SEA OR AIR, 
NO FINE MEAL IS COMPLETE WITHOUT 


A Preferred Quality Product Since 1852 


M. H. GREENEBAUM INC., 


Gras 


STRASBOURG (FRANCE) 


165 CHAMBERS ST., N.Y. C. @ Digby 9-4300 
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Commercial Laundry 
(Continued from page 20) 
satisfactory. Sometimes a linen supply 
firm will not have uniforms available 
so there are possibilities that two or 
more rental services may be required. 
Lost garments and linens usually are 
charged to the user’s account at a set 
fee approximating actual cost. Thus, 
users need a good control system for 
rental items just as they would if they 

owned the inventory themselves. 

Most laundries catering to the gen- 
era! public have a versatile organiza- 
tion. A large investment in equipment 
is needed to serve a variety of public 
necds. Competitive conditions, plus the 
benefits for the laundry of _ better 
utilizing capacity with your work, im- 
proves your opportunity to contract for 
the service at prices near cost. 

Further, the commercial laundry is 
accustomed to serving housewives for 
home needs. This establishes a high 
standard of work quality that you may 
expect for your work, too. Quality 
standards may be important to you if 
your club favors elegant and more 
costly linens, uniforms and so on. Often 
there is no more need for expanded in- 
ventory to accommodate commercial 
laundry service than when you have 


i 


| coolers 
——— 











Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 


assemble for relocation. 


Get Details—write Dept. CM-9 for FREE book. 
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COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
e Hermetically sealed 
e Ready to operate 





Cally a 


Aluminum or steel sectional construction 


your own laundry. However, it is: wise 
to arrange frequency of service to meet 
your problems as well as possible when 
you contract for the service. 

In order to compare costs of rental 
laundry service versus the inventory in- 
vestment and laundering cost of com- 
mercial services, you need some reliable 
records of linen life. Then, local con- 
ditions inject a number of added vari- 
ables. The analysis needs to be made 
individually in your particular area. 
The extent to which you can improve 
provisions for laundry service in your 
club is the fundamental goal. & & 


Inaugural Flight 

Jay Murphy, national manager of 
special accounts for Hiram Walker, 
Inc., is shown here with his large fam- 
ily after they took the inaugural flight 








of United’s jet service from Philadelphia 
to Detroit. On hand to greet the ten 
Murphys, was Detroit Mayor Louis 
Miriani. 


Visits U.S. Markets 





Sibe Minnema, area export manager 
of Heineken’s Breweries of Holland, re- 
cently was feted at a party at the 
Netherland Club of New York after his 
completion of a tour throughout the 
United States. 

Shown here are, from the left, Mr. 
Minnema, Leo Van Munching, presi- 
dent of Van Munching & Co., importers 
of Heineken’s; James P. Connelly, vice 
president of Van Munching; and Wil- 
liam Schwartz, the company’s comp- 
troller. 


and youll 
think of 
ASTRA’S 
TRADITIONAL 
and MODERN 
FURNITURE 


ASTRA BENT WOOD FURNITURE CO., 
61 West 46th Street, New York 36, N. Y 

















“Call a Specialist” 


YOUR INQUIRES WILL BE TREATED 
IN STRICTEST CONFIDENCE 











CLUB MANAGER 


Presently employed in large Metropoli- 
tan club with golf swimming and out- 
side bookings. Complete knowledge of 
cost accounting, food service, bar purch- 
asing and food purchasing. Present pay- 
roll covers approximately 90 employees. 

Excellent experience in _ supervising 
construction and _ rebuilding. 

Tireless, diligent worker. No bad hab- 
its. Married. One grown child. 

Desire connection with club seeking 
$10,000 a year man with bonus incentive. 
ADDRESS: Box 29-Z, % CLUB MAN- 
AGEMENT, 408 Olive Street, St. Louis 
2, Missouri. 











CLUB MANAGER WANTED 


New Golf and Country Club with 
500 members, $600,000 club house 
under construction, desires an ex- 
perienced club manager. Must be 
available in 60 to 75 days. Apply 
to Post Office Box 2267, Pensa- 
cola, Florida, for application 
blank if interested. 








Club Gets Desired Response 
From Dining Facilities Survey 


By Tony Wayne, Manager 
Riverside Golf Club 


Riverside, 


T HE board of directors and the house 
committee of Riverside Golf Club re- 
cently sent out a questionnaire to the 
membership in a constructive effort to 
find out why the club’s dining facilities 
were not more fully patronized. I set 
up the questionnaire, which required 
no signature by the member. And after 
returns came in and were tabulated, I 
composed a printed analysis sheet 
which was sent out to the members let- 
ting them know the results of the sur- 
vey. 

The club received 114 replies, about 
50 per cent of the membership. There 
were few and such varied answers on 
the last two questions, “Sugge stions for 














INCREASED PROF ITS 


From Your Cocktail Lounge Operation! 


THE FAMOUS "CHEESE-OF-ALL- 
NATIONS HOSPITALITY PROGRAM" 


SPECIAL $25 PLAN EXCLUSIVELY FOR 
CLUB MANAGEMENT SUBSCRIBERS 


We send you our nationally advertised GOURMET ASSORTMENT 
of 12 exotic imported cheeses—a generous weekly supply. We 
also include suggested display plan, attractive descriptive iden- 
tification cards and colorful little flags of all nations. 


CLUB MANAGEMENT MEMBERS 
SEPTEMBER SPECIAL! 
4!/. Lb. bowl of new, exciting Saber 
Club Cocktail Natural Cheddar 
Spread in Port wine, with 2 lbs. 
of imported thin sliced German 
pumpernickle, $5.95 ppd. 





Write, ‘phone or telegraph your order TODAY! 


As! for our FREE 1960 CHEESE ENCYCLOPEDIA, listing more 
than 500 varieties. 


CHEESE-OF-ALL-NATIONS 


235 Fulton St., New York 7, N. Y. 
REctor 2-0752 
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| 
ROOMS & SUITES | ) 
80 ROOMS fem | LE LIDO DE PARIS | 
$6 to$l4 | 
At-Your-Door Parking 


aia PACKAGE TOUR $26 ¢ 3 Days « 2 Nights 
for Reservations Call DUdley 4-6350, Las Vegas. ; 


Illinois 


half-way house improvements” aid 
“Why are you not a regular patron?” 
that they could not be analyzed. 

After the survey, changes indicated 
by the results were made in the club 
dining set-up and menu selection. 

The response to the survey follows: 

(1) Is the present lunch schedule 
(11:30 a.m. to 2:30 p.m.) satisfactory? 

. Yes, 112; no, 2. Is the present 
dinner schedule (6 to 8 p.m.) satisfac- 
tory? .. . Yes, 60; no, 47. Suggested 


change... 5 to 9 p.m., 13; 5:30 to 
8 p.m., 3; 6 to 8:30 p.m., 4; and 6 to 9 
p.m., 24. 


(2) Breakfast served Saturdays, Sun- 
days and holidays during season? veny 





| ere+ere+e1 eorex 


lag Vegae Luxuty 
at Economy Bicwn! 


STARDUST 
WORLD'S LARGEST RESORT HOTEL! 


* FUN 'ROUND THE CLOCK... 

2 Olympic-size Pools * Smart Shops 
Stellar Entertainment in the Stardust Lounge 
All the Excitement of Las Vegas! 

* UNSURPASSED MEETING FACILITIES... 
For Groups from 10 to 1,200! 


* SUPERB FOOD...Four Delightful Dining Areas 
_ NOW! THE EXCITING NEW 


. Og _ Aku (u-Aku Sj 9’ 
FOR wits 0 seed FOODS! 















On Stage! 


ub of 1960 


; Opens Oct.12! Great New Lido Show! | 
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need 
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Yes, 22; no, 84. 

(3) Do we have too wide a selection 
in our menu? .. . Yes, 50; no, 58. 
Suggested change . . . Reduce same, 
19: reduce cold entrees, 9. 

4) Are menu selections generally 
satisfactory? . . . Yes, 102; no, 5. Sug- 
gested change... . Weekly variety, 4. 

5) Should portions be reduced? . . . 
Yes. 36; no, 69. 

(6) Is “small portion menu” too ex- 
tensive? ... Yes, 24; no, 58. 

7) Should “small portion menu” be 
available to both children and adults? 

Yes, 65; no, 40. 

§) Any complaint as to manner of 
food preparation? . . . Yes, 9; no, 103. 

9) Is beverage service adequate? 

Yes, 104; no, 8. Suggested change 

. Need upstairs bar, 3; use upstairs 


porch, 2. 
10) Are Sunday buffets too elabo- 
rate? ... Yes, 24; no, 72. 


11) Opinion of service . . . Above 
average, 77; average, 28; below aver- 
age, 2. There were several comments 
about excellent waitresses and service. 

12) Sponsored non-members _per- 
mitted lunch privileges? . . . Yes, 50; 
no, 42. 

To prompt a response to the club’s 
new closing hour in the dining room, a 


Use Lasco Cocktail Granules for 
Quick, Easy Mixed Drinks 


New COCALO” 








OELUXE INSTANT 


ORANGE 
BREAKFAST DRINK 


Your Customers Will Like the 


Natural Orange Flavor and Color. 


Lasco Orange Granules are per- . 
fect for serewdrivers, valencia , 
cocktails, orange blossoms and _ ,° 


ORANGE BREAKFAST DRINK 
GRANULES 


promotion letter was used, asking for 
membership support. The letter’ stipu- 
lated that if there was not a 20 to 25 
per cent increase in patronage, it might 
become necessary to consider a monthly 
minimum house account. Immediately 
after this communication piece went 
out, business improved considerably in 
the club. # & 


Veal and Sauterne 


Cooking with wine is popular in 
many clubs and Taylor Wine Co. 
sends this receipe for Veal Scallopine 
Sauterne. 

2 Ibs. veal cutlets, sliced wafer-thin 
Seasoned flour 

tablespoons olive or salad oil 

cup beef or chicken broth 

Ib. mushrooms, thinly sliced 
teaspoon tarragon vinegar 
tablespoon chopped parsley 

bay leaf 

% cup Taylor N. Y. State Sauterne 
rated Parmesan cheese 


es 


> bt bt et 2S 


O% 


Coat cutlets very lightly with sea- 
soned flour. Cook in olive or salad oil 
over low heat until lightly browned. 
Add broth slowly. Add mushrooms and 
bring to boil. Lower heat, cover and 
simmer 20 minutes, turning veal at 
least once. Add vinegar, parsley, bay 
leaf and wine; bring to boil; remove 
from heat and serve at once with grated 
Parmesan cheese. Makes 6 servings. 

















Deluxe Portable Seating 
by 


Heywood-Wakefield 
portable chairs pro- 
vide an economical, 
convenient means of 
obtaining additional, 
temporary seating 
capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 





HEY WOOD- 
WAKEFIELD 


EST. 1626 


HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 
MENOMINEE, MICHIGAN 














HEADQUARTERS FOR 








many other mixes. So easy to 
prepare ... just add 2 gal- 
lons of water to a 2 lb. 
vacuum packed can. No 
messy squeezing or 
peeling, no storage 
problems. 


And Your Old Favorites 

: DELUXE 
Leaco- FROTHY 
Lasco Orange . 


Granules Contain 
Pure Dehydrated 


GRANULES 


Orange Juice. a WITH EGG WHITE ADDED 
° The natural fruit flavors of Lasco 
WRITE a Deluxe Frothy Cocktail Lemon. Lasco 
e Cocktail Lime or Orange Granules are ideal 
for complete — for your bar mixed drinks, because Lasco 
details! Granules contain pure dehydrated fruit juice. 
. One 10 oz. jar will make one gallon. No refrigera- 


tion necessary. Also available in 
for delicious summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE © ST. LOUIS 16, MISSOURI 


12 other flavors 
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Polynesian 


Being first with the latest, DON 
offers you the opportunity to capital- 
ize on the exotic Polynesian service. 
DON carries all appropriate ware 
for this type of food service. Also 
menus featuring Polynesian drinks. 

This timely “glamorware” and other 
up-to-date specialties are among the 
50,000 items of EQUIPMENT, 
FURNISHINGS, SUPPLIES sold by 
DON, every single one of which is 
sold under the Guarantee of Satis- 
faction or money back. 





Ask a DON salesman or write Dept. 4 for information. 


epwaro DON « company 


GENERAL HEADQUARTERS—2201 S. LaSalle St Chicago 16, Ill 
Branches in MIAMI ° PHILADELPHIA 






























MAYONNAISE- FRENCH DRESSING 
BLENDED OIL: OLIVE OIL- SALAD OIL 
CONDIMENTS: OLIVES ¢ CHERRIES 


CHICAGO L.A; 


Shaws ae 


BOSTON 

















Club Manager Available (December 1960) 


General Manager. Greatest asset—ability 
to produce a successful financial operation 
of your club while improving membership 
satisfaction and patronage. Wide experience 
in personnel and financial management; in- 
ternal and cost controls; public relations and 
promotion. 

Married, no children, excellent health, 43 
years of age. Will furnish complete resume, 
business and character references and photo 
upon request. Wife experienced and avail- 
able, if desired. ADDRESS: Box 25-Z, % 
CLUB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








CLUB MANAGER AVAILABLE 


Thoroughly experienced to take full charge 
of club operation. Good background in food 
and beverage, purchasing and planning of 
fine foods and party arranging. 

_Twenty-five years experience. Age forty- 
nine years. Good appearance and personality. 
If desired, wife trained in every department. 
Excellent hostess. 


ADDRESS: Box 21-Z, % CLUB MAN- 
AGEMENT, 408 Oliye Street, St. Louis 2 


. . bt 
Missouri. 








CLUB MANAGER AVAILABLE 


Presently employed as manager 
of a country club. 20 years exper- 
ience in city and country club man- 
agement. Desire larger club, Fa- 
miliar with all phases of club oper- 
ation. Willing to live on grounds. 
ADDRESS: Box 23-Z, % CLUB 
MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 













Aatell & Jones, Inc. 
(Agency: Arndt, Preston, Chapin, 
Lamb & Keen, Inc.) 
Aberdeen Employment Agency ............4 71 
Allen Foods, Inc. 69 
(Agency: Ridgway-Hirsch 
Advertising Co.) 








American Chair Company 61 
(Agency: Jacobson Advertising 
Service) 
American Express Travel Service ............ 53 
(Agency: Benton & Bowles, Inc.) 
Angelica Uniform Company  ........008 10 


(Agency: Industrial Advertising 
Company, Inc.) 
Art Textile Corporation ................. 26 & 27 
(Agency: Edward F. Ruder 
Associates, Inc.) 


Astra Bent Wood Furniture Co. .............. 67 
(Agency: Otto Gruenwald) 
Bally Case & Cooler C0. .........cccscessseeeeeeees 67 


(Agency: Beaumont, Heller & 
Sperling, Inc.) 
Brown-Forman Distillers Corporation .... 2 
(Agency: Erwin Wasey, Ruthrauff 
& Ryan, Inc.) 


Card-Key System, Ine.  .......r.cccccscccsccsssesseces 61 
(Agency: Davis & Blackwell, Inc.) 
Cheese-Of-All-Nations  .........ccsccssesssssseeeeseeenes 68 


(Agency: Ralph D. Gardner 
Advertising) 
Chicopee Mills, Ime. .........ssscccrresssresessseees 60 
(Agency: Bert Paul Kun 
Advertising Agency) 
Claremont-Maiestic Employment Service 71 
(Agency: Equity Advertising Agency) 






Cleveland Range Co. .. 52 
(Agency: David G. Wo 
Advertising) 
Conway Import Co., TMe. ......ccccccseseeeeeeeeeee 70 
Dennis Company, Inc., Joseph K. ........... 50 
Dennis Water Cress, Ime. ........:.scsceceeeeeeee 59 
(Agency: The Homer Guck Company) 
Don & Company, Edward .............00 58 & 69 


(Agency: Leo P. Bott, Jr., 
Advertising ) 
Duke Manufacturing Co.  ........:ccccceeeeeeeees 13 
(Agency: Edward F. Ruder 
Associates, Inc.) 
Dundee Mills. Tne. ........cscccccrccsscersssscssccssscoess 57 
(Agency: The Wesley Associates) 
DuPont De Nemours & Co. ...... 
(Agency: Batten, Barton, Dr 
& Osborn, Inc.) 
Food Warming Equipment Co., Ine. ........ 46 
Franklin Products Coro. 
(Agency: Mandabach anc 
Ine.) 
Frigidaire Div.—General Motors Corp. .... 45 
(Agency: Kircher, Helton & Collett, 
Ine.) 
Geerpres Winger, Ime. ...........cccccccocsssccsssssses 12 
(Agency: Denham & Company) 
Greenebatum, Unc... Me. He. ....ccccrcccrsscsscorsssceoess 66 
(Agency: J. M. Kesslinger & 
Associates ) 

Gruendler Crvsher & Pulverizer Co. ........ 59 
(Agencu: B. J. Teach and Associates) 
Heywood-Wakefield Company .................006 69 
(Agency: Charles W. Hoyt Company, 

Ine.) 
Hillvard Chemical Company ..........::c000 9 
(Agency: Fardon Advertising, Inc.) 











Institutional Cinema Service, Inc. ...... 





(Agency: Hicks & Greist, Inc.) 
Kraft Foods Company .................0.000 38 & 39 
(Agency: J. Walter Thompson 
Company) 


Legion Utensils Company ................cc0c0008 8 
(Agency: Samuel L. Greenspan) 


Leroux & Company, Inc. .... 
(Agency: J. M. Korn & Company 





Marcus Ruben, Inc. 62 
(Agency: Bisberne Advertising 
Company ) 

Meier’s Wine Cellars .... 

(Agency: Wm. Savage 











Miller Brewing Company 29 
(Agency: Mathisson and Associates, 
Ine.) 
Mitchell Mfg. Co. ......cccccssccsssessseseesseeenesenneenes 14 
(Agency: Charles F. Pearson & 
Associates ) 
Molitor, Inc. 62 
Monroe Company 58 
(Agency: Lessing Advertising 
Company, Inc.) 
National Biscuit Company  ...........:cssseee 37 


(Agency: Needham & Grohmann, Inc.) 
National Distillers Products Company .... 33 
(Agency: Lawrence Fertig & 
Company, Inc.) 


National Hotel Exposition ................ 16 & 17 
(Agency: Needham & Grohmann, Inc.) 
National Theatre Supply Company sseseneees 6 
(Agency: Paul Smallen Advertising) 
Owens-Illinois Glass Company. .........::0++000 7 

(Agency: J. Walter Thompson 
Company ) 
Ralston Purina Company  .........ccsssceseeeee 15 


(Agency: Guild, Bascom & 
Bonfigli, Inc.) 





Rastetter & Sons Company, Louis .......... 55 
(Agency: Bonsib, Ine.) 
Ruprecht & Company, Ime... 65 
Schieffelin & Co. 65 
(Agency: Donahue & Coe, Inc.) 
Schlitz Brewing Company, Jos. ...........0 43 
(Agency: J. Walter Thompson 
Company) 
Scotsman-Queen Products  .........:.:cscseeeeee 51 
(Agency: Colle & McVoy) 
Sexton & Company, JOM ..........:cccccceeeeeeee 41 
(Agency: Roche, Rickerd & Cleary, 
ne. 
Shenango China Incorporated. .............000 4 


(Agency: Ketchum, MacLeod & 
Grove, Ine.) 
South Dakota Pheasant Company 














Stahl Company, The Harlow C. .......... 73 
(Agency: Rossi and Company) 

Stardust Hotel 68 
(Agency: Lennen & Newell, Inc.) 

Sterling China Co. : 35 
(Agency: Meek and Thomas Co., 

Ine.) 
Sterno, Inc. 3 





(Agency: Ted Bates & Company, Inc.) 
Stitzel-Weller Distillery, Inc. ....... 








(Agency: Winius-Brandon Coma y)- 
Taylor & Company, We. Aa! sinssccscesscsscossisavens 63 
(Agency: Charles W. Hoyt Company, 

Ine.) 
Tuborg Breweries, Ltd... 47 


(Agency: Erwin Wasey, Ruthrauff & 
Ryan, Ine.) 


Van Munching & Co., Ine. .......... 
Wabash Employment Agency . 
Wakefield’s Fisheries 

(Agency: Samuel Croot Co 













Wear-Ever Aluminum, Inc... 31 
(Agency: Fuller & Smith & 
Ine.) 
Weavewood, Inc. 54 
(Agency: Revere Advertising) 
Weldon, Williams & Lick, Ine. .................. 64 
Wesson People, The 18 
(Agency: Fitzgerald Advertising 
Agency) 






































MANAGER 


with fourteen years successful expe- 
rience in city club of 2,200 members and 
two 350 member family country clubs. 
Can furnish best of references as to 
ability in maintaining excellent control 
in all departments and serving finest 
food with top notch service. Prefer year- 
round club. Presently employed in sea- 
sonal club. ADDRESS: Box 22-Z, % 
CLUB MANAGEMENT, 408 Olive St, 
St. Louis 2, Missouri. 











NIGHT AUDITOR. Fully 
experienced, 2000 NCR opera- 
tor. Salary $400.00 per month 
plus bonus, meals furnished. 
Seasonal: October 1st through 
May 31st. Write: Auditor, 
Thunderbird Country Club, 
P.O. Box Y, Palm Springs, 
California. 





AM PRESENTLY EMPLOYED 


at a well-known Cape Cod golf 
club as manager. Would like to 
change to a year-round set-up or 
one with a longer season. Resume 
of qualifications and past experi- 
ence furnished on request. AD- 
DRESS: Louis V. Orgera 
Hyannisport Club 
Hyannis Port, Mass. 
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New Market Areas Recipes for Men WANTED 


Old Milwaukee, the Jos. Schlitz From Lea & Perrins, Inc., comes a Competent experienced manager 
Brewing Co.’s new popular-priced beer, color booklet entitled “Dishes Men for club of 500 members in vicinity 
is moving into two primary market Like” which should be of interest to of Kansas City. Facilities include 


areas in its first major step since its managers looking for new ways to | dining room, lounge, tennis courts, 
9 swimming pool, and heavy club- 


debut last year in Michigan. spark up their menus in the men’s grill sponsored activities program for 

Behind a heavy advertising and pro- and —— pee children and adults. No golf. Send 
motion program, Old Milwaukee is be- In the booklet are 168 recipes, a | complete resume to: Box 24-2, % 
ing introduced in the Richmond, Va., Check list of good “go-togethers” to sear gg gt — 
and Tampa, Fla., areas. help in making up a menu, a recipe for a res eee a ee 





Original Texas barbecue sauce, and an 
illustrated section on how to carve to 
help you in training. 

















i "he recipes are divided i > fol- CHEF DE CUISINE. European _back- 
Mint Julep Week , The recipes are div ided into the fol ST en co a 
r 4 : . . owing sections: The Cocktail Hour; pable at handling all phases of food op- 
[The 150th anniversary of the Mint Soups and Chowders; When the Main eration, as supervising a large kitchen 
> 796 carve, rere , 7 ° ‘ tie y by * staff. Heavy experience in European and 
J - htseas = Page agg Ww = s Dish Is Meat; When the Main Dish Is American kitchens. Presently employed 
irty sponsored Dy e bourbon Insti- icken: The 2 ai ce » Ce in large membership yacht club. Prefer 
> in New York i l: hi ; Chicken; When the Main Dish Is Sea- club in Westchester or Connecticut where 
t te m iNew “ , faunching a national food; When the Main Dish is Cheese, the highest quality in food and service 
\lint Julep Week. Research has dis- Eggs; The Barbecue; Salad Specialties bag — —t wag Siete g ~ 
j : : aS é 3; Salad ¢ d Ss. , t ve Street, St. 
closed, according to the institute, that For a copy write Dept. CM, Lea & pe Er ye aa - 
the first julep was prepared in 1810.  Perrins, Inc., 241 West St., New York 
13. 
FOR FOr FLIGHT MANAGER WANTED: Well es- 
SaRRETGAINY tan DS tablished country club Suburban CLUB MANAGER AVAILABLE 
A : ; Philadelphia, Pennsylvania. Take ona muna of country club, Mow 
Consult Us Confidentially complete charge. Knowledge of food has DD, ‘nek Sal, sanviel, no chil- 
Write or Call: and first class service essential. Liv- dren. 30 years experience in hotels and 
‘ a ing quarters on premises for man or country club. Wife experienced and can 
GENE RAFFERTY, Personnel Director couple, if desired. State experiences assist in dining room if desired. Salary 
= . ma a : is d pict 
HOTELMEN'S EMPLOYMENT and references. Replies confidential. open Wit ADDRESS; Box. 30-2, % 
SERVICE ADDRESS: Box 31-Z, % CLUB CLUB MANAGEMENT, 408 Olive Street, 
45 West 45th St., New York 36, N. Y. tee ae 408 Olive Street, St. Louis 2, Missouri. 
JUdson 2-4382 - LOUIS 2, Missourl. 





























Subscribe to 31 YEARS OF SERVICE TO CLUBS 


CLUB MANAGEMENT CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


for your club lounge AGENCY 
Dependable Tm! for Dining Roce, 
Let your members see the national Male ond Female PERSONNEL Kitchen ond Otfica 
magazine for club executives .. . 80 WARREN STREET, Room 305 
$3 for One Year New York7,N. Y. 
Write: Club Management Herman Litman Manager 
408 Olive St. PHONE: COrtlandt 7-3853 


St. Louis 2, Mo. A. Zahler, Licensee 




















ABERDEEN | Call or write to: 


.. ELIZABETH GARRISON 
Counselor 


EMPLOYMENT AGENCY 


80 Warren St., N. Y. C., N. Y. (S. Rosenberg, lic.) | 
Unite with us to solve your executive personnel 
Beekman 3-2110 | problems. 


Chefs - 2nd Cooks - Butchers - Bakers - Broilers The first step in solving any problem is to recog- 


Breakfast Cooks - Pantry Saladman - Kitchenporters i it j i bs 
Busboys - Waiters - Bartenders - Locker Room Help pole Ae it there. The next step is to do some 


nH AT 
ASK FOR SAM (Selecting Help for Employers for over 30 yrs.) 
ASK FOR MISS SUE (Female Dept.) 
"NO-CHARGE-TO-THE-EMPLOYER" 


NO DISTANCE TOO FAR 


WABASH EMPLOYMENT AGENCY 
202 South State St. Chicago 4, Illinois 
Phone: WAbash 2-5020 
(Wabash Agency established in 1935) 











Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1960 





Chalks 


A panoramic view of the capitol, St. Paul Cathedral, from St. Paul A. C, 


ia 


Teakwood, black leather in Recess Club's tailored grill room 


Cool blues, soft lights for intimate mood in lounge of Recess Club 


oe 
~ 
bs 
. 
: 


Above and below: The opening of the St. 
Paul Athletic Club's new Summit room was 
timed to coincide with ‘Dancing Waters", 
famous watershow being staged each evening 
atop the Minnesota Mutual Life Insurance 
building across the street, six floors below. 
Music is piped directly into the Summit. Lyle 
E. Brown is manager and Hubert A, Gile is 
assistant manager. 


Above and at right: De- 
troit's Recess Club, 
formerly an all-male re- 
treat, recently was a 
ovated in both policy 
and design to include’ 
women. Harley Earl As- 
sociates did the design 
on _ultra-contemporary 
lines. Heavy, massive 
chairs and tables were. 
replaced with _ light, ' 
modern furniture. Imag 
native use of lighting, | 
fabric and woods gives! 
the club varied mood 
appeal. 








Roof-top cocktail lounge-dining room at St. Paul A 6 





Made Right 
Priced Right 


% ok ess os 
Le sechabaprnctn mein’ Ae See each CEE 


COMMERCIAL ALUMINUM 


Pa 


...at home on the Range 


Here’s the heavy duty line of commercial aluminum cookware you'll find at home on any range where 
extra long service life and the ultimate in cooking quality count! Range Ware stock pots, sauce pans, 
saute pans, and roast pans . . . second to none in quality . . . second to none in value! Whether your 
food service calls for heavy-duty Chef-Styled Range Ware, or standard weight aluminum cookware, 
always look for the distinctive blue label with the master chef. It identifies America’s fastest growing 
line of commercial aluminum cookware . . . Chef-Styled! All the utensils you need, the work-saving 
design you want .. . at the lowest prices throughout the year! 





AMERICA'S GREATEST COOKWARE VALUES 
at Hotel Supply and Restaurant Equipment Dealers everywhere. 


Mange Ware 


HE CHEF-STYLED LINE OF HEAVY-DUTY COMMERCIAL ALUMINUM COOKWARE 
Harlow C. Stahl Co. e 1389 E. Jefferson e Detroit 7, Michigan 











The 
ONE and ONLY 
name that 
ALWAYS 
means 
BOTTLED 


IN BOND 


KENTUCKY: 
BOURBON 


to give you more 
flavor... the ultimate 
in Bourbon enjoyment 


a 


f 


YOUR KEY _ TO HOSPITALITY 





STITZEL-WELLER America's Oldest Family Distillery e Estab. Louisville, Ky., 1849 ¢ 100 Proof Straight Bourbon Whis.ey 





